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To all true ld of 4 Az x 
__ and Knowledge. 


O metimes I write the forMes of burning by 

Supplying wants that were by wood falsy 
Sometimes of tubs defended ſo by Art, +} 
As fire-in vain bath their defiruttion ſought. 
Sometimes I write of lefling Beverage. . ; 
Great Neptune end-his pilgrims td content g " 
Sometimcs of food ſweet, fieſb. and durable, 
To maintain life when all things eſe were ſpent, 


Sometimes 1 w;ite of ſundry ſorts of: ſoyle,.- 


ZE! 
IJ 
— 
& + 


which neither Ceres mor her hand-maid 
I write to all ; but ſcarcely one beleevex, - 
Seve Dive & Denfhire: who have found th 


ben ſdbbing earth deny'd ber kindly fouir | 
Tq painfwll plw-men and bus binds ;' | 
I prit relieving remedies of death, 6 4 5 
pat Art might belp where naturg Pe faite 
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all-in vain; theſe new bora babes of Ait, 
beir untimely birth ſtraightway do quail. 
boſe or ſncb like other new-found skils, 
p-painſull Pen I whilom wrote at large ; 
ting (ttll-my Countries good therein, 
W net reſpefting labour time ,or charge. 
F now ," my per and pater are perfum'd, 
torn to write with coppreſſe or with gail: 
baria's Canes are now become my quils : | 
e water 7s the inke I write withall, 
fweets, the ſweeteſt I will now commend, | 
bpecteſt creatures that the earth doth bear: _ | | 
t are the Saints to whom I ſacrifice 
ſerves and Conſerves of the Plum and Pear |. 
paling now a dieu : tuſh Marchpane wals | 
p ſtrong enough, and beſt befit onr age. | 
[piercing bullets turn to Sugar bals, 
Spaniſh fear is buſht, and all their rage, 
Marmelade, and paſte of Genua. 
Myusked ſugar 1 intexd.to write, 
Leach, of Sucket, and Duidivia , 
Bording to each Lady ber delight. 

ach both ſruits and flowers to preſervr, 
a cande them ; ſo Nutmegs, Cloves and Mace © 
make both. Marchpane paſte and ſug'red plate, | 
1d caſt the ſame in ſorms of ſweeteſt grace. | 
#h 5rd and fowle ſo moulded from the life ; ] 
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| 4s if the fleſhiand form which nature gave -* 


- And clean conſum'd the fruits con"; Vine 5:4 


| No ſugar us'd, yet colour, taſte, and ſmell 
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And after caft in ſweet compounds of Art, + nd 


Did ftill remain in every limb and pait. 
hen cryftall froſt bath nipt the tender grape," 


Yet bere behold the cluſters, freſh: and faire; 1 
Fed from the branch, or banging on tbe line; «: | 
The walnut, ſmall Nut and the Cheſnut ſweets 
Whoſe ſuy*rd kernels loſe their pleaſant taſte, 
Are _ om Jeare to yeare preſerved mect, 1 
And made by Art with firongeſt Sore to laſts | 
The d4tichoke, and th* Apple of ſuch ftirength, 
The Ovince, Pomegranate, with the Barberry ,! 


Are bere maintain'd and kept moſt naturally. * 
For Ladies Cloſets, and DiſtiBatories, 4 
Both waters, ojntmeuts, and ſweet ſmeRing ba 
In eafic terms, without affebted ſpeech, 
1 bere preſent moit ready. at their cals............ 
And left with carefull pen 1 ſhoxld omit, | 
The wrongs that nature ox their perſons Wrong 
Or parching Phebus with bis looſer rayes, .: 
For theſe likewiſe relieving means Lſought. * 
Ns idle thoughts or vain ſurmiſed 5kik, 
By faxcie fram'd within a theorich brain, 
My Muſe preſents unto your ſacred ears ; 
To win your favours faiſly I diſdain. 
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The Epiſtle, 
uw peinfull prafiice, from expe-ience, 


puxd, tho ly, myſteries derive 5; 

th fie y Tame: in Terching Vulcan's forge, 
teach and finde each Secret 1 do flrive, 
cept them well, aud let my Wearitd Muſe 
poſt.be [.ife in Ladie1 laps a While 1 

when ſhe wakes, PF baply may tecord 

r ſweeteſt dreams | 


< 


# ſons mere pleaſing file. 
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0od Reader, fort be underfiend: 
ing of this Table now thata,b, 
ed, ve direFions unto the four ſe= 
CR Treen/or of of tha Book: 


(a) for the Srft, the reſt in thejr onde 


Aqua Rubea 
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Tx : "TABLE. l 
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Nula Campana roots profirre ; 
Alnads} in Leach _. ; by _ 
Almond butrer ro make a 57 

Almonds imo gelly.  ', - a. 58} 
Alliger diſtilled | b.16 


Apples LEN dry all the yeare a. WP 


Aqua compoſira of D. Stevens. b. . } : 
Artichokes kept long 2,69 |. - 
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age 6 beet to lic Fong, nora 


Ball to take out Rains -- v.% 
Ball to waſh with | WP; g 
F 1-ron "Þ | Þ, 5 
Beaurnanpe 0:11 
prog 4 ke tleng'  ' e.16 
—_ long whhour | 

\ fs ce 19 

Devi eſh at the ſea E. is 


eany (6? the face : d.7,14 | 
Dow bread;or French bicker 4 - - 

Bisket called Prince bisket @.20| 
Bizker called Biskerello OT = © 


| | Bloud of herds | b./22 
' 8: | Borage candied : ' BD. 11 
| | Betling of Beer truly | 6.7 
' Bottles muſtic helped Cc. 38 


| Bottle Ale moſt excellent” c. 32 
| |Bramne to eat , render and gee may 


El 

Broom-capers preſerved" a. 37 

| | Broyling'withour ſmoalk C. 26 
| Bruiſe helped d. 24 


oY taſting of 4 or flowers 4.21 
" . ; PR __ - : — Cakes 4 


| 


a Tas, ate” as 

PEO: > SO =" Ig 
- .- - "IRS \ 
. F 2 Ay 


| 


5s ©: 


> : > £38, | By... ee + 
lagi ie wi or te 


The T able, 


— ” . 


WOE TT. cp Pe 


Akes ſweet withour ſpice or ſu. | 

. - gar Rl” 
Caadying of flowers. a'9.,53 
Candying in rock candy 4.33.42 
Candying of Orenge pils , a. 35 
Candles for Ladies Tables * © c. 39 
Candles hanging in the aire” *'' E. 40 
Capers of broome preſerved . a.z7 
Capon boyled in white breath - c, 5 


| Caſting in ſugar plate - a,1x| 


Cafting in ſiigar in party moulds.a, 43- 


Caſting and moulding of fruic ' a. 44 | | 


Cherries preſerved  _ a.$: 
Cherry-pulp kept dry all the yeare 
a. 45} 
"Cherries dryed in-the Sun a: 46 | 
' | Cheeſe extraordinary C, 2.2 
| | Cheſnuws-kept long | a«73 
Chilblanes helped a> 15 
Chine of veale or Thicken boiled c,ro 
| Cinamon water * .  P00T 
Collis white and like gelly a.,sy 
Comfirs of all forrs .& $4} 
Conſ:rves of Prunes or Damfons 
: a.'50;51 
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Conſcrve of Strawberries a,s1 


Damſons in Marmelade a:13 
| Lamſon pulp keprallthe yecre/ a. 45 


| Damfſons in conſerve a. $0, 52 | 
1 Demcifrices for the teeth d. 26 
Diſtillation of herbs in a xiew man- 


Comſlip paſte a. 40 |. 
Cowſlip water or Vinegar of the co- 

* bourof the Cowſlip "6:34 
Cray.fiſh kept long c. 31 
Cream cloured © + C, 23. 
Cicumbers preſerved a. 36 

| Amask powder -d. 19 


ncr 508 b. 11 

' Drying of fruzzein he Sun a, 46 
-L* Glantine water b 29 
LCEringo roots preſerved a.1 
ExtraQt of TIED? b. 19 
i ſported or freekled to help 
LO. d. 6,23 

Face made faire d. 7, 14 
Face full of heat helped d.11,16, 
17, 18, 19, 20. 31 | 
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Face kept white and cleecre &d. 13 
Fiſh into paſte C. 14 
Fith fried kepr long 2. "QT 
Fleſh. kept ſweer in Summer - -e. 24. 
Flie kepr from oyle peeces  £c::30 
Flounder boyled aftcr the French fa- 


{hion C3 
, Flowers preſerved a7 | 
Flowers candied 2. 9, 11 
Flowers in rock candie 2. 42 
Flowers dryed without wrinkling\ 
| | | - az; 63- 
Fruit preſerved a. 8 


Fruic how to mould and caſt a. 44 
Fruit kep: dry all the yeafe a.45,46, 


47 }. 
Fruit kept long wth £: a.70] 
'S>/ cryſtalline a.26} - 

Gelly of fuſe ' avagh 

Gelly of Almonds a. 58 
Gilliflowers kept long” © - a6 Þ 
Gilliflowers prefetved- ' ai 
Gilliflowerwvater- -  * - baaf 


CGinger-bread - 


Ginger bread dry 
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Ginger in rock candy I” 33,42 


| Ginger green in ſyrup 4:49 

- Ginger candied .. a. 53 
Gloves to perfume d. 34 

| Gooſe-berries preferved a. 8 
Grapes growing all the yeare a. 62 
Grapes kep: till Eaftce a. 64 
or H 


; F And water excellent . d 2.28 
| 1; 4 Hand tained ro help. d.5 


' Hands. Freckled to help d:6 
| Hand water of Scotland b. 2x 
Haſell Nurs kept long a. 72 
{| Haire black altered -  d.30,37 
Haire made yellow: d. 36 


Herbs diſtilled in a aew manner 
Ot,6 TE 1 .bein 
Hetbs to yeeld ſal "Þ5-12 
Herbs to yeeld bloyd' _ '' 'b;#2 


tfop diftilc diing new-maner- b. 17: 


j juice of Orenges or Limong kepr alt | 


: tbe yeare c.35 
; Jumabols ro make 1 _  _ , a.16 
So Lark | 
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| Honey to yeeld {pirir: >|. 5b. 12 | 
bo -  NSTRFE | 
| (9 Aqua vile. £92 anayen it: b.g | 
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"The Table, 
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Arks to boile C.4- 
Lavander diſtilled in a new/} 
INanNner d. 11. 
Leach of Almonds a. a7 
Leach a. 59 | 
Legge of Mutton boyled after 6s 
French faſhion ; c.9-| 
Limonsin Marmelade 2.14. 
Limons moulded and caſt a. 44;\ 
Limon juice kept all the yeare c.32 
Lettuce 1 in ſucker _ 7 
Liquorice paſtc ' A, 20) 
Lobſftcrs kept _ | C1 

| Acc in-rock candy od; 
Mien boyle- - Cai] 
Marchpane paſte ;,.-{ 1 a, 12/18 
Marigoids preſerved a, 7 
Marigolds candied > KAN 
Marigold paſte >... 2. 40 

| Marmeſade of Quiaaee or Damſons ' 
: ; '- © 
Marmelade.of Limens, or - Orenges 

| :A. 41 

May-dew clarified ... ... " $34] 
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The T able- 

{ Morphew hel d. 21, 23 
Mul.berrics Pe elly a.29 
 Muske-Sugar | 2.2 
Muſtard mcal C. 25 
Muſtineſle helped or prvented in wa- 
cers b. 24 

* I 
urmegs-in rock candy a.3 3,43 
-L A Nurmegs candied a- 34 
| Nuts mould:d and caſt of a. 44 
Nuts kept long. | a. 72 

O 


Rrenges preſerved 2. 34 
AF Orcnge pils candied a..35 
Orenges in Marmelade. A. 41 
Orenge meulded andicaſt off a. 44 


| Oyſters kept long "fo VF 
| Þ 
'TyAſﬀeof flowers  8.14,40 
1-4” Paſte of Novie a.l5 


]-Paſte ro keep one moiſt 2.17: 
| Paſte called Puffe-paſte © a, 24 
Paſte ſhort wabour burter 9. 23. 
Paſte of Genua of Quinces: a.zo. 
Paſte of Fiſn. "064 
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Orcage juicekeprall the yeare cc 35: 20 
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| Peare meuldcd and caft oft pn Tn] 


Peares kepr dry 
Perfumes delicate and. "FE made | 
| I 
Perfuming of Gloyes .. d. = 
Pickrel boyled after the-Freneh fa- |* 
ſhion | c..3'| 
Pigeons of Sugar paſte a. 10 
Pigeons boyled with. Rice C- 9. 
Pig to ſowlſe 6 IS 
Þ;gs pcritoes boiled after the French 
faſhion. c.'8 
Plums pre'crved a. 8 
Piums dryed in the Sun. . a. g6 
Pomander to make d. 4: 
| | Pomander renewed d. 3 
| Pomatum moſt excellent for os Lie! 
"5 * $7 We 
Pomegripates kepr long : 13: 
Preſerving of.roots _ 4 Aa;8 | 
Preſerving of Cucumbers a, 36: 
Prunes in conſerve 4. FO, 52 


oy of fruir kept all the ___e 2.45: 


Uidinia of Quinees: -.-0, 38 
C quinees into paſte ofgenua a. zo 
| es Quinces; 
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Quinces | in Marmlade | 
Quinceskeptdry all the yeare 
Quinces kepr. = Is 


a of ſugar paſte 

| Raipices in gelly 

Koors preſerved 

Roots candied 

Roſa Solis to make 

Roſi-mary flowers candied 

'Roſe leaves to dry 

Roſe ſyrup 

Roſes preſerved | a. 7 
Roſes and Roſe leaves candied a.s, 
II 
Roſe paſte ; 2.40 
Roſes kept long. Re 'S 7.) 
| Roſe leaves dryed withour play 


. 
- 


oP, water diſtitied at Michaela 
:-b.-14 

Roſe water Liftilied 3 in aſpecdy man- 
» NCT< +» * RMIT b.1s 
Roſe water moſt excellent b; 18; 
Roſe warter;, and yer the Roſe leaves! 
notdiſcoloured. | b.z3 
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EE "EE 


——u 


OO OOUeuUnrnea rr... 


. DIG IT. 2 4 "Ly arp TM Er doage SS. 
= , "— ; 5 OP : 


T be Table 
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| Roſe 1 Wacer rand ooh drawg rogether 


be 35 

Roſe water of the colour of the Roſe | 
C. 34 | 

Roſe' vinegat of the colour of the 

Roſe = 

Roſe —_ made in a new manner 

6 41 

| Aller oyle ail and graced in 

raſte and fine! c. 36 


Salmon ke "= long ch -e.16 
Salr of her b.rz 
Sale delicate for the table 38 


Sawſedges of Polotia. © 14 
Sirup of Violets. 4. 
Sirup of Roſes = + 
Skin white and cheare * <3 
Sparrrowes to boyle as . 
Spirit of wine extraardigary”-" Þ, I 
Spirit of wine ordinary 'k 2 


Spirits of ſpices, 


1 Spirit of wine caſting of any Vege- 


table - 


Spirit of hony | b. 13 


C pirit of herbs and flowers b. 17 
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"The Table, 

| Sun burning helped d. 22 } 
Stove to ſweat in d. 27 
Scrawberrics in gelly K. 29 
Strawberries in conſerye a. 51 
Sucket in Lettuce Nalks a. 32 
Sucket of gteen Walnuts a. 49 
Sugar=muwk a, 3 
gy ſte for fowle . £,10 
ipafte to caſt in a1; 

_ plate of flowers 814 
Sugar place to colour a, 3$ 
gar caſt in party moulds a. 4 

*; ſmelling and taſting of the 
oyeor _— a, 71 

Eale to boyle c.C 
Teeth kept white and ſound 

d. 10,15,16 

Thyme diſtilled in a new manner 
b.r1 

Trofſes for the ſea a. 39 

V 

Incgar diſtilled bars 
Vinegar to Clarife Cc 37 
Violet ſyrup * a, 4 
Violet paſte a. 49, 41 
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Violer 
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The Table. 


Violer water , or Vinegar of the cc 
_  lour of the Violer C- 34 
Uſque-ba.h - . WS 


Afers to make 0:56 
, Walnuts in ſicker 8. 49 
Inuts kept freſh leng #8. 65, 66 
Wardens keptdry all the yeare 8,47 
Waſhing water ſmect b.21.d.2,28,39 
Whites of egs broken ſpeedily c, 29 
Wigen to boyle 


ſpeedily Ee 33 


| Y 
__ helped. d, 35 
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Wine rafting of Wormwood-, made 
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The Art of Preſery 
Conſerving , Car- 
dying, &c. 


—_— 


——————_ 


1.How to preſerve Eringo r00ts Ellie 
la Campana,and ſo of others 
in the ſame manner, 


Eetke them till they be ten= 


of them, and leave them in 
a colander , till they have 
dropped as much as they 


ready , putthem , being cold , into 
the ſyrup being alſo.cold , and ler 
chem. ftand- ſo: three: dayes. , then 
boyle the ſyrup.( adding ſome more 
freſh ſyrup ta it , te ſupply thar 
which the roots have drunk. up) a 


boile the ſyrup againe withour'any 


of a preſerving ſyrup,and pur in your 
rootes , and fo keep them. © Roores 


/* der;then rake away the piths | 


will - then having a-thinne ſyrup | 


lietle higher , and at three dayes end, | 


new addition, unto the full hzighe | 


SAD 


| preſeryed | 
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F # ' The Art of preſerving, | 
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very tender ,becauſerhey never boyled 
in the ſyrup, 


' 2» How to mane Muske Sngar of 
; common Sugar, 


place them in a picce of Sarce-- 
ner , finc Lawne or Cambrick dewt- 


 gally-por,ftrewing your Sugat there 
on 2 ſtop your por leſe. and all the 
Sugar in a few dayes will both ſent 
and taſte of Musk ; and you may lay 
' more Sugar thereon, when you have 
' fpent that Sugar, which wilt alſo re- 
| ceive the like impreſſion. Such Musk- 
| fugar is fold for two ſhillings the 
pound, 


excollent mann. 
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preſerved in this manner, will carc | 


B Ruiſefoureor fix grainsof Musk, 


bled. : lay this. in the botraght of a] 


| 2. How ts dry Roſe leaves in a mit 


: [I \ 7 Hen you have newly taken 
V out your bread , then put: 
—___—_— 
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| | "Conſerving candying, 


| 


&c 


| in your Roſes in a fieve , firſt clip. 
| ping away the whites , that they 
| may be all of one colour : lay them 
| about one inch in thicknefle in 
| the ficve ; and when they have ſtood 
| halfe an houre or thereabout , they 
will grow whitiſh on the top - ler 
them yer remain \ without ſtirring, 
nll the u of them be fully 


dryed 2 then ſtirre them rogether, | 


and leave them about © one other 
halfe boure-; and if you finde them 
dry in the = , Rirre them together 
againe , and ſo continue this worke 


untill they be therowly dryed 2 then 
pur them , hot as they are, into an 


|carthen por , having a narrow|- 


| mouth, and being well eaded with- 
Lin, (the Refiners of gold: and filver 
call theſe pots Hookers ) flop it 
with cotke and wet parchmene , or 
with wax end rofin mixed togerher; 
and hang your por in 's chimney , or 
neere a comtinuall fire , and fo they 

1 vill kec ing farre in colour, 
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and- moſt delicate in Tm, Andif 
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| hot into your pot. 
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ad The Art of preſerving, 
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you feare their relenting , rake the 
Roſe leaves about Candlemas , and 
put them once again into a fieve, ſtir- 
ring them up and downoftentill they 
be dry; and then put them up againe 


;Note, that you inuſt fer up your 
oven=lid, but nor lute it abour when 
you.ſet in your Roſe caves , cither 
the firſt or ſecond time, Poſs aume- 
70 6, | 
| 


4. A moſt excellent ſyrup of Violets, | 
both in taſie and tinfure. 


EX prefle the juice of clipt Violets, 
and to three parts of juice rake 
one fourth part of conduit water, put 
the ſame into an Alablaſter morter, 
with the leaves which you have ſtam- 
ped , and wring the ſame ont tharow 
a cloth, as you did-at the; firſt ,. into 
the other juice 3 put-rhercto a ſuth: 
cient propertjon of the fincſt ſu- 


| FS gar 
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gar and brought al o into a muſt tine 


Nor. comparable 0. he tr t.- By this 
' ma.1ner of worke-you gainz one; quaye 


| thecarics doe.' 1 node ag 


4% —% 
Lo 


dcr ; let the ſame ſtand ten or 
twelve houres in a clean glaſcd car- 
then pan 2 then drain away the cleer- 
eſt, and pur ir inco a glafle , and pur 
thereto a few drops of the juice of 


Limons , and it will become cleere, ] 


cranſparent, and of he violez,coluuc, ! 
Then , you may; prefle moze.. juice 


into the ſugar , which . will. {&ule, in | | 


the borcome with ſome of the thick= 
eſt parr of the juice : and bcating the 
ſam: upon a gentle fire , it will alſo 
b.come 2 gpod ſyrnp of-vjglers,, -bux 


t:r of ſyrup more then divers Apoz 


S. A ſingular manner of mehing 


the ſyrup of R ſes, _ Þ|Þ. 


£ R - 
-< þ 
I. . , 
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[Il a Glver ba'on :thr-c quarcers 


iull of rain wat: r or Roic water; 
par therein a convenient propertcicn 
B of 


on 


CCC 
BY 
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_ "Tho ter ofproſtreing, || 
of Rofe leaves : cover the baſon, 
and ſer ir tipon a port of hor water 
Tas, wee uſually bake a cuftard : in 
three quarters of an houre,, or one 
whole houre at the moſt , you ſhall 
purchaſc the whole ſtrength and tin- 
{| Kate of the Roſe :- then take out 
chidfe leaves writiging our all their 1i- | 
gitot gettrly , and fitepe more freſh 
feayes* in the ſame water. ! continue 
this iteration ſeven times , and then 
make ic up in a fyrup , and this ſyru 
workerth more Kindly then thar which 
is amade' rheerly6f the Juice"-of the 
Roſe, You may'thdke ſundry; other ſy- 
| raps in” this tnatner;Owere of hang 
ih 4 pewter head over the baſorr, if 
the aſcending water will be werthche | 
| keeping. ; 


6. Anatheh way for thedrying of | 
Roſe leaver, : | 


z 


i Ry them in the hear of an hot 
| ny day upon a Leads,turning:| 


them | 


a. A as. Ae 


{ 
4 
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; 
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| Confarving,ca 


| into glaſles we 


| them -©n papers in the Sun , orelle } 


- 
© —__ —_—_—_— — _—_— A. ni _o_— 
—a —PIrE rr, 
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ug) &c. 


! 
, 


them up and; downe gull they: be Ury, 
(as they eas hen: put them up! 

' ſtopt and luted,; 
keeping .your' glaſſes In warme pla= 
ces, and thus you may-keep all flow- 
ers :but herbs afterthey arc dryed in} 
this manner, ur&beſt:kept in paper; 
bags ; placing the bags in cloſe cup-! 
boards. -. Nei on WH 


», Now 1 preſerve whole Roſes, | 
Gilli flowers, Mati- 
NE a 4 
Ip a Roſe that is feirher-in the 
bud,nor'over-blown,in a ſyrup. 
conſiſting of ſhgar double refined, & | 
Roſe warer boyted to his full heighr, 
then” open''the leaves { 'one by:one, 
with a fifie! Tno8th bodkin', .cither 
ef bone or woed*, and'preſertly , if 
it be a hor ſunny day , and whileſt' 
the Sun is in ſome good height , lay 


dry them with ſome gentle hear in 


} 


WO Is 
E —_——— 4 
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a cloſe roome ;, heating. ithe ' roome | 
before you ſerthem in; or in an oven. 
j upon papers in pewter diſhes 2: anc 
| then pur them up in glafſes,and keep 
chem in dry cupboards neere the firc: 
you muſt take- our. the ſeeds: , if you' 
mean tocatthem.You may prove this, 
| preſerving with ſugar=candy in ftead 

| of ſugar, if you pleaſe, 20 


J 8. The moſt kindly way to preſerve 
. Plums, Cherttes, Gooſc= 
berries, & 6... | 
Ou muſtfirſt purchaſe ſome rea- 
ſonadle quanticy of their own: 
juice , with a gentle heate upon cm- | 
__ , In pewter diſhes , dividing the 
juice fill as ir cometh in the ſtew- 
ing : then boyle each fruir,in his own 
juice , with a convenient. proportion 


of the bcſt refined ſugar, | 
(js | 


FE _ 


- .. 9. How 


FRY * 


=» at. et a et + Py 


enſerving, eavdyiag, ” "HS | 
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9.How ts candy Roſemary flowrs,Roſe 
leaves Roſes, Marigolas,o&rc.with 
preſervation of colour. 


Iffolve refined ordouble refined 

| | Jagnsr ſugar.candy ir ſelfe,in a 
lictle:Roſe-water : boil itto a reſona=- | 
ble height: pur in your rocs-or flow- 
ers: when your ſyrup. is either fully 
cold , or almoſt cold ;: letthem reſt 
therein till the ſyrup have pierced 
chem ſufficiently : then” rake our your 


flowers with a skimmer, ſuffering | 


the \looſe ſyrup to run from them ſo 
long as it will, boyle that ſyrup a lir- 
tle more,-an4 put in more flowers, as 
before ; divide them alſo : then boyle 
all the ſyrup which remaineth, and is 
. nat drunk up in the flowers , to the 
height of Manas Chriſti, purting in 
more ſugar , if you-ſce.cauſe, bur no 
. more Roſe water 4 put your flowers 
therein-when yourſyrup is cold,or al- 
moſt; cold ,; and ler them ſtand till 
they candie, : 


| 


tit. 


B y To, A 


—— 4 
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10.4 meſs. delicate and ftiffe ſuga'- 
paſte,wheref tocaſt Rabbets,Pige= 
0x5 , 0! axyother little bicd vr beaſt , 
either f.omthelife,or ca; v'd molds. 


_ ter /,.or with ſome: Roſe water in 
the latrerend;rhen'bear blanched: Al- 
monds , as:you-weuld for Marchpane 


cream” is* more "delicate, then put 
therein ſome powdered fugar:, "into 


FR er. ant made into gelly,'in 
air warn water(note; the more Itin 
glafle you pun therein,the ſtiffer your 
work will proved , then having your 
Rabbers , Wo 

either in plaiſterfrom life,orelecar- 
ved in. woed('firſt; anointing your 
wooden i moulds with : oyle of ſweere 
Almonds; and yourplaifter or ſtone 
moulds with barrowes greaſe) poure 


your ſugar paſte tkereon. 
ES OY A. 


_—_—— 


ftuffe; and draw the fame 'with cream | 
and Roſe warer (milk will ſerve, but | 


Irft diffolve IGoglafle in fair wa- | 


Wd IT 


WAA 


which you may. diflolye- your-\Iftm- | 


ocks ,'&c. moulded | 


| Conſerving, candying, oc. 


A quartofcream,a quarrerne of Al- 
: monds, two ounces of Ifinglafſe!; and 
four or ſix ounces of ſugar is a reaſo- 
nable good proportion for this ſtuffe., 

vere of moulding your birds ,-rab- 
bers, &c, in the compound wax,men- 
tioned in'my fewel honſe inthe ricle 


of the Art of moulding and | cafting, 
page 60.' for ſo your moulds will Jaſt' |: 


long. Is z 
You may dredge over your fowle: 
| with crums of bread , Cinamon'and 
ſugar boyled rogether [and ſo they will 
: ſeeme 'a8-if they were: roaſted 'and: 
. breaded. Leachand gelly may be'caft 
in this manner. 9131, "OV 1h 15 

This paſte you may alſo drivewith 
a fine rowling pin , as ſmeotivand av 
thin as you vleaſeris lafteth not Iong, 
and therefore it muſt be caten within 
a few dayes after the'making thereof. 
By chis meanes a banquet may bepre- 


 fented inthe forme of a ſupper being 


a very rare and ſtrange device. 
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The Art of preſerving. | 


t1.Tocandy Marigolds Roſes, Borrag e 
or Roſema.y flowers. 


O1l ſugar and Roſe water a little | 

apon 2 chating-difh wirh coals: 
then pur the flowers (being thorowly 
dried,cither by the Sun, or on the fire) 
intothe ſugar,and boyle them a little: 
then ſtrew the powder of double re. 
fined ſugar upon them , and turne 
them, ang letthem boil alitrle longer, 
rakirg the diſh from the fire 2: then 
ftrew more: powdered ſugar en the 
contrary fide of the flowers. Theſe 
will dry of themſelves in two or three 
houres in a hot ſunny: day , though 
they lic nor in the Sun. | 


I 2.7 make an excellent Marchpane | 
paſte to print off in moulds jor 
bauqueting diſhes. 


Ake to every Jordan Almond 
'þ Hlanched , three ſpoonſuls of 
the 


mms 
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che whiteft rcftinedtugar you can ger; 
ſcarce your {ugar; and 
as you ſee cauſe , pur in two or three 
drops of Damask Roſe water , beat 


' with great labour ,. untill you have 

brought it into a dry ftiffe paſte; one 

| quartcrn of ſugar is ſufficient towork 
at Once. | | 


very ball comaining ſo much by e- 
ſtimation as will cover your mould 


3P:þ 
: Therr is a Country Gentle-wo- 


is, that it rafteth roo much of the 
ſugar, and roo lirtle of rhe Almonds; 
and therefore you may prove the 
making: thereof by ſuch Almonds 

FE which 


now andthen, |, 


the ſame ina ſmoothe ſtones morter, | 


Make your paſte in lictle bals , e- | 


or print ; then rowle- the; ſame with | 
a rowling pin upon a ſheet of clean |. 
paper, without ſtrewing any powder- 

ed ſugar cithcr upon your paſte or | 


man , whom I could name , which | 
venteth> great ftore of Sugar-cakes | 
made of: this compoſition. Bur the | 
only faulc which 1 findein this paſte, ] 


SE. 


' which haye- had ſome part of their 
 Ozle taken from ahem by expreſſion, 
before you incorporate nhem : with 
the ſugar, and ſohaply you may mix 
,a greater quantity ofthem with the 


_—_— 


the other. 


in your paſte,and that will both-grace: 
the taſte ,, and alter the colour ; bur 
the ſpice. muſt paſle thorow a faire- 


in cold water all-nighr,and fo blanch 

thera cald ; and being blanched ,dry- 

them-ina ficveover the fire; Here 

the garble of Almonds: will make a 
cheap paſte. 


1 


ſting theraof in'carved montds.* 


: 


4 : refincd or double refined: ſu. 


rec: ounces (fore Comfir- makers 


| The Artof preſerving, 


ſugar, b.cauſe they, axe not ſo oyly as | 


You may mix Cinamon or Ginger: 


ſcarce; you may ſtecp your Almends | 


{1 3-7he making of ſugar plate,nd ca-- | 


| YAke'enc pound of the whiteſt 


ar, if you''can get; pur thererg'| 


— —  — 


k 
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Conſerving, candying,c. 


put fix ounces for more gaine) of 


the beſt ftarch you can'buy ; andif } 
you dry the ſugar after it is pow- | 
dered , it will the ſooner pafi:'tho- | 


row your 'Lawne Searce. Then 
ſcarce ir, and lay the ſame en a heap 
in the midſt of a ſheet of cleane pa- 
per, inthe middle of which maſle 
pur a pretty lump of the bignefle of 
a Walnut ef Gum Dragagant , firſt 
ſteeped in Roſe water one night , a 


porrenger full of Roſe water is ſufh- b-- 


cient to diffolye -an ounce of Gum 
(which muſt firſt be well picked, 
leaving out the drofle , 5 remem- 
ber ro firain the Gum thorow 
a canvas , then, having mixed ſome 
of the white of an cgge with your 
ſtrained Gum ,. remper it with the 
ſugar berwixs your fingers by little 


and little, till you have wrought | 


up all che ſugar and the Gumme 
rogether into a ftiffe paſte'; and in 
the tempering , ler there be alwayes 


ſome of the ſugar betweene: your, 


fingers and the Gumme ; then duft 
— _—— = 


—_ 
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| 
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your ' wooden raoulis a licle. with 
lome of 'that powdered ſugar tho= 
| row a piece of Lay nz, or fine linnen 
cloth : and having driven out wih 
your rowling pin a ſufficient por-. 
tion, of your paſte to a eonvenient_ 
chickneſle , cover your mould therc= 
with, preſling the ſame downe-into 
every hollow part of your mouid 
with your fingers ; and when it hath 
taken the whole imprefſion , knock 
the mould .on the edge 2gainſt a 
table,, and the paſte will iſſue forth 
wuh the impreſlion of the mould 
upon it: or, ifthe mould be dcep 
cut , you may pur the poine of your 
knife gently into the deepeRt parts 
here and there , lifting up by lit- 
tle and. little the. paſte out of the 
mould. | | 

And it inthe making of this paſte 
you happen ro put in too much 
gum you may put more ſugar there- 
ro;and if too much ſugar, then more 
| gum ; you muſt alſo work this paſte 
| into your moulds as ſpeedily-as you 
can. 


Inn 


4 TY 


_ - Conſervin g,candyin g,&c, | | 


——__ —_ 


can affer ir is once made , and. be |. 
fore it harden ; 'and (if it grow. ſo | 
hard that it crack , mixe more gum 
therewith ; cur away with your knife 
- | from the edges: of your pafte , all 
thoſe pieces' which: have no part of 
the worke upon them , and worke 
them up with the paſte which re= 
maineth 3 and if you will make 
ſawcers , diſhes , bowles , &c, then 
(having firſt Eriven your paſte up=- 
on paper , firſt duſted over with ſu= 
gar, to a convenient largeneſle and 
thickn:flc) pur the paſte into ſome | 
ſawcer , diſh , or bowle of agoed fa- 

ſhion , and with your finger prefle ir 
gently downe to the infides thereof, 
eill ir reſemble the ſhape of the diſh; 
then pare away the edges with 'a 
knife even with the. skirt of your 
diſh or. ſawcer , and ſer it againſt the 
fire, rill it be dry on the infide then 
with a knife get it out , as they uſe to} 
doe a diſh of butter , and dry the 
back=fide : then gild it on the edge 
| with the white of an egge laid round 


= 
a 


| 


| about the brimof thediſh with a-pen- 


> a— a AS ak 


| ſmooth, as to make cards , and ſuc 


— 
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cill , -and prefle the gold downe with 
ſome cotren ; and when it is dry, 
Skew or. bruſh off che: gold with the 
foot of an Hare or Cony. And if you 


would; have: your paſte —_— | 
1 


like conceirs thereof , then roul your 


| Fake Violets, and beat them in 


| 


paſte upon licked. paper with a 
ſmooth and poliſhed rowling pin. . |- * 


14.4 Way to make Surar-plate both of 
.. colour axd taſte of any flower. 


a morter with a little hard ſu- 
gar,then pur into ir a ſufficient quan- 
tity of Roſe warer, then lay your gum 
in. ſteep inthe water , and ſo work it 
into paſte , and ſo mill your paſte be 
both of the colour of the Violet , and 
of .the ſmell of the Violer. In like 
ſort” may' you work with Marigolds, 
Cowſlips, Primroſes,Buglofie , or ay 
ny other Bower... 


— a _ 
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25. T0! 


earit-: 4c [ Is 
15, To make paſie of Novie. 


lentian Almonds, otherwiſe cal-. 


| ſtzle mancher being grated , and dry 
it before the fire ina dith ; then fitr 
it; then bear ir with your Almonds; 


j and ſo dry itin an oven after you 


will laſt all the yeare. 


16. To make Tumbels, ' 
FT TAke halfe a pound of Almonds, 
dy Ny co/paſte , with a 


= ouncesof 
INS 


a 
_ 
"_ Rem 


3854-24 
T Akea quarter of a pound of Va». 


| Ied the ſmall Almonds , or Barbary 
Almonds, and beat them in a morrer” 
| till they come: to paſte; then take 


pur , inthe beating of it; a little Ci-- 
-bamon , Ginger , and the juice of a 
| Eimoa and when. it is beaten to per-- 
| fe& paſte, print it with your moulds, 


have drawne your bread , this paſte 


ſhorr cake being grared,and two eggs, | 
carroway-ſeeds hemg | 
bearer 


— WI OO 
— Ex: 


7 Conſerving neadtingithe, 
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{ beaten , and the juice of a Limon : 


and being broughr into paſte, roule 
it intoround ſtrings : then caſte ic in- 
ro knots, and ſo bake it in an oven : 
and when they are baked , Ice them 


oven , and lct them ſtand in a ite 
while", and they will be iced cleane 
over With a white ice 3 and ſo bex 
themup, and you may keep them all 
the yeare. ' * | 


17.To make a paſte to keep you moiſt. 
if you liſt not ts drink oft , which 
Ladies uſe to carry with them when 
they ride abroad. | 


Akchalfe a pound of Damaske 
[Prunes,and a quartern of Dates; 
None them both, and beate them in a 
morter- with-one Warden being roa- 


ſicd, orelſe alice of old Marme- 


Pn 
hes ad 


» 


lade; | 


em m—_ A... 
- ” - * 


with Roſe water and ſugar , and the. 
white-of an cgge being beaten roge-: 
cher , then: take a feather and: gild. 
chem, then pur them againe into the | 


——d——_—_ 


| |  Conſerving,candying, &, 5 
1.de; and ſo print it in your mculds, 
and dry it after you have drawne 
bread ; put Ginger unto it, and you 
| may ſerve ir in a banquet, 


18, To make a Marchpane. 


Ake two pound of Almonds, 
being blanched and dryed in a 
fieve dver the fire ; beat them in a 
ſtone morter ; and when they be. 
ſmall , mixe them with two pound of : 
Sugar bcing. finely beaten ; adding | 
two or three ſpoonfuls of Roſe Was | 
ter,and that will keep your Almonds 
from oyling.When yeur paſte is bea-. 
ten fine, drive it thin with a rowling 
pin, and ſolay itin a bottome of wa- | 
fers : thenraiſe up a linle edge onthe 
fide, and ſo bake it : then ice it with 
Roſe water and ſugar : chen pur it 
into the oven againe q, and when you 
ſee your ice is riſen up and dry , t 
rake it our of the oven,and garniſh ir 


with 


— — 
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with pretty conceits , as birds and 
beafts , being caft out of ſtanding 
moulds. Stick long .Comfirs upright 
init: caft biskets and carrowayes in 
it , and ſo ſerve it : gil it before you 


f "0 "EI 


ſerve it : you may alſo print off this | 


| arts. paſte .in your. moulds for . 
anqueti 
our makers at this day make 
their letters, kriors, marks, Eſcuiche- 
ons,beaſts, birds, and other fancies; 


194 Td'make bicket-bread, otherwiſe 
Yeu, & called French bisket.' * 51 


'F*Ake halfea peck of finc flower, | 

. .two ounces of Coriander>ſeeds, |. 
one ounce of Agniſ-ſceds,the whites | 
of foure cgs,halfe a pint of Ale-yeft; | 
and as.much water as willma ke jt up | 


inco ftiffe paſte 3-your water mult be 
but blood warme , then bake it in 4 
long roule as big as your thigh : let 
it Ray in the oven bur one houre,and 
when ir is a day old, pareit, and flice 
of, it 


diſhes, and of this paſte | 


- 
Py 
" 
| 5, 


>" 0 ay - 


vant. - ii. o. AAie; 
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ir.in an oven again ; and being dry; 


box it , and you may keep it all the 
ycare: * 


* 26, To make Prince bighets © 


Wo! 


| er,afnd one pouridof fine ſugar 
{ and Sight gs; andtwo ſpronfuls" of 


Way-ſeeds:;* and bear it all to. batcer 
fone whole: hour; 'for'the more you 


called biskettello, 


ATYTAke halfe an ounce of Gum 


'rake'it out, and ſugar ir again , then | 


PT TAktone pound of very fine flow- | 
Roſe water, andone ounce of Carroe| 


brat ir;cthe better your breadis ; then | 
bake *it in coffins -of white plate, bee | 
ing baſtcd with & little butter before | 
' you pur inyoxr batcer,and ſo keep it, 


21. To make axother hinde of h1sket. | 


it: overthwart,, - then ſugar” it over | 


with fine powdered ſugar, and fo dry-| 


EA. ESTES 


dragagant , difſelved 'in Roſe 


> 
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The Art of preſerving, 
Roſe water with: the Juice of a Li=- 
mon,and two graines oft Muske: then 
ftrain it thorow a fair  linnen cloath, 
| with the white of an cgge? then take 


halfe a pound of fine ſugar being 
beaten, and one eunce of Carroway- 


ſeeds , being alſq beaten and ſearced: | 


and then bear them alkogether in a 
morter till they come to paſte ; then 
roule them up*in ſmall .Joaves abou 
the bigneſſe of a ſmall egge ; pur un- 
of a wafer , and ſo bake them in an 
Fon the 
' and prick rhem in the middeſt: when 
' your break them up, they will be hol- 
low and full of eyes. | 


_ 22, To make Ginge' bread. 


ji k Ake three tale manchets, and 
grate them $-dry chem and fift 
chem thorow a fine fieve : then adde 


—— 


| der the bottome of every. one a picce | 


oven upon a ſheet of paper; .cur them | 
fides' as you doe a manchet,. | 


unto | 


— 


4 
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Gm 


uno them one ounce of Ginger , be- 
ing beaicn , and as much-Cinamon, 
| | one ounce of Liquorice & Anniſeeds 
being beaten: together , and ſearced 


all theſe rogether in a poſnet, with 
a quart of.c ret.wine,-cill they come 
to a ſtiffe paſte , wich often tir- 
ring of it,and when. it is ſtiffe;mould 
iton a table , and ſo drive it thinne, 
' [and purtir inro- your mould' ; duſt 
your moulds. with Cinamon, Gin- 
ger, and Liquorice being mixed.t0- 
gether in fine powder. This is your 
Ginger=-brcad uſed at the Court; and 
in all Gentle-mens houſes: at feſti- 


Leach. 


' 22.70 mate dry Ginger-bread, 


| ; Limon 
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halfe a pound of ſugar:theg boyle- 
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vall times, Ir is otherwiſe calleddry 


Pay halfea pound of Almonds, | 


and as much grarcd cake,and a | 
| pound of fine ſugar , and the yolks | 
of two new laid egges , the juice of a | 


The Ars of preſerving, 


Po. _——_— 


—_—Yy 


—_— 


| Limon , and''two graines of Muske, 
beat all theſe rogether till they come 
co. 2 paſte : then print'it with your 
moulds:and ſo dry it upon papers in 
an ovcn after your bread is drawn. © 


>" 24 Comake puſſeupaſte, 


Akea quart ofthe fineſt flower, 
| and the whites of chree egs,an« 
the yolks of two,and a lictle cold wa- 
ter,and ſo'make it into perfe@ paſte: 
then «drive; itwith 3 rowlirig-'pin a- 
\ broad; then 'pur' on {mall picces of 
' burte#., 23 big as nuts], upotrit 2 then 
| fold it over; then Yrive it abroad a- 

gain;-chen pur ſmall pieces of butter 
Upon 1t as you did before, do this ten 
times, alwaycs folding the paſte, and 
putting þurter berweene cvery fold. 
You” may convey. 2ny /pretty forced 
diſh,as Florentine, Cherry=tare,Rice, 
or Pippins, &c, berween&'two ſheets 
of thar paſte, oo | 
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25, Tomake paſte ſhort without butter, 


make 
"ſugar 


firſt. 


Akea quart of fine flower, and 
pur it into a pipkin, and bake 

| it in an oven when you: bake 
Mancket;: then take-the yolks of two 
or three egs,and a pint ef cream, and | 
put into it twe ounces of | 
finely beaten, and ſo you 
ſhall make your paſte ſhore withour | 
butter or ſuet. Inlike fort, whem:you 
make Sugar-cakes , bake:your flower | 


ate; 
being 


. 26:T0 make oryſtalgelly;r > - 


Ake a knockle of Veale 
two Calves feet (your 
 feer being flayed | and: ſcalded) and |: 
| boyle ther in - fair ſpri 
and: when they- are boyled;: ready: 
to car,you may ſave your. fleſh, and 
'not; beyle..it to pieces 3 for-if yow| 
doe ſo , the gcelly will Iooke thick:"}; 
'then' rake 23 quart 'of the, 
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Calyes | 
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white Pepper, fix whele Cloves, one 


Muske; pur all theſe whole ſpiczs in 
2 little bag , and bouile them in your 
gelly ; ſeaſon it with 'foure ounces 


of Roſe water ; fo let it run thorow 
your gelly-bag ; and if you meane to 
| haveir look of an amber colour, bruiſe 
your ſpices , and let them boyle in 
your gelly looſe. 


27. To make Leach of Almonds. 


Ake halfe a pound of fiveer Al 

, x8 monds,and bear them in a mor- 
'tcr 3 then ftrain them with a pinte of 
| fweer milt from the cow; then put co 
it one grain of musk , two ſpoonfuls 
of Roſe water, two ounces of fine 
ſugar the w:ighr of three whole ſhil- 
lings of I fnglaſl: -that'is very white, 


and 


—_ —_ 
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of the ſame broch, and par it inro a|. 


poſner , _—_— thereumo Ginger, | 


Nutmeg quartered ,' one graine of 


of ſugar-candy ,- and three ſpoonfuls | 


| || Conſerving, can 
| and fo boyle them 2: then ler all run 
the ſame, and fo ſerve ir, 


T Ake the kernels our” of eight 


| quarter of a pint of Roſe water, and 


| 
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Mgt © 
= F234 
— $*-* 


dying, &<. £ 


thorow a ſtrainer, then you may ſlice 
28 To make Duidinia of Duinces. 


great Quinces , and boyle them 
in a quart of ſpring water till it 
come to a pint ; then pur into ica 


one pound of fine ſugar, and ſo let ir | 
boy'e till you ſee it come to be of a. 
deepe coleurz then take a drop, and, 
drop * on the bortome of a ſawcer, 
and if it tand, rake iroff; thin er 
ir run thorow a gelly-bagge into'a 
baſon 2 then ſer on your baſun upon 
a chafin-diſh of coales to kcepe it 
warme ; then rake a ſpoone, and fill | 
your boxes as full as you pleaſe, and | 
when they be cold, cover them : and | 
if you pleaſe ro print ir in moulds, | 
ou muſt have moulds made to the | 
 bigneſſe of your box, and wet your |: 
moulds with Roſe water , and ſo ler | 
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run into your mould ; and when 


If you wet your moulds wih water, 
your gelly will fall out of them. 


* 


29. To make gelly of Straw-berries, 
Mut- berries, Raſpiſ- berries, Or 
any ſuch tender fruit. 


'F Ake your berries, and grind them 

in an Alablaſter Mortecr with 
foure ounces of Sugar, and a qn-rter 
of a pine of faire water, and as much 
| Roſe water, and ſo boyle it in a poſ 
nee with a lirtle - of Iinglafle, 
and ler it run thorow a fine cloth 
into your boxes,and ſo you may keep 


ie all the yeare, 


0, Tomake paſieof Genna 
of exam 


'TAke Quinces, and pare them 
| TW A__ in flices , and bake 


h--m 
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ir is cold, turn it off into your boxes 


. 
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| them-in an oven dry'in an carthen 
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| and whgn you have bearen it up to 
| -paſte,prinr it in your moulds, ard dry | 


| ciently , ſtrain them 3 then dry the 


| you ſee there is no warer in ir, but 
| that it beginneth to be. ſtiffe , then 
|| mix two. pound of Sugar with chree | 
| pound of -pulp + This Marmelade 


p_ 


Conſerving, canays 


"g, &c. | 


por, withour- any: ether | juice then 
their own:theturake'one pound there- 
of, ſtrain it ,+ and pur it imo a ſtone 
morter with * halfe a pound of Sugar; | . 


it three or foure times in an oven at-' 
ter you have drawn bread . and when: 
it is thorowly dry and hardened, you 
may box ir, and it.will keepeall the 


yeare. 


” 


31. To make Marmelade of Duinces. 
0; Damſons. 


_ 7 Hen you have boyled your 


: Ouinces or Damſons ſuffi 


pulp in a pan on the fire, and when 


will be white Marmelade. Aand if 
you deſire to have it Jooke with 
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an high colour : pur your Sugar and 
pulp together ſo ſoone as your pulp 
is-drawn, and ler them both. boile ro- 
gether, and ſoit will look of the co- 
Jour of ordinary Marmelade, like vn- 
| ro a ſtewed Warden ; bur if you drie 
your pulp firſt, it will look white,and 
| cake lefle ſugar : and you ſhall know 
when it- is. thick enough by purring 
a liule into a ſawcer, letting i coole 


before you box ir. 
32. To make ſucket of Letiuce 
' ' ftalxes. 


1 Ake Lettuce ftalkes,and pill a- 
' way the our-fidesschen parboyle 
them in faire water ; then \let them 


ſtand all night dry, then take halfe a 


pint of the ſame liquor,and a quarter 
of a pint, of Roſe water, and ſo boile 
it ro ſyrup 3 and when your ſyrup is 
berwixt hot and cold, wa in your a- 
foreſaid roots, aud ler them ſtand all 
night in -your ſyrup ro make chem 
| take fugar and then the next day your 


: ſyrup | 
Eee ra ae a en 
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ſyrup will be weake again: then boile 
J/|ira 
the Tile ſort you may keepe Orenge 


| from it by boyling in water, 


bs AX Ake one pound of fine ſugar, 
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caudying, ec. | 
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ain, and take out your roots. In 


pils, or green Walnuts, or any thi 
that hath the bitterneſle firſt raken 


33«To candy N utmeg s,07 Ginger with 
an bard rech candy. 


; 


and eght ſpoonfulls -of Roſe 
water , and the weight offix pence 
of Gumme Aribique! thar -is cleere, 
boyle them together to ſuch an 
height, as that dropping ſome there- 
of out of a ſpoone, the ſyrup do rope 
and run into the ſmallnefle- of an 
haire : then pur it into an carthen 
pipkin , whercin place: your Nut- 
megs, Ginger , or ſuch like : then 
ſtop it cloſe with a fawcer ;, and lute 
it well wich. chy , that no aire may 
enter : then keepe it in an hot place 


three weeks, and it will candy hard. 
AE | C 3 You 


_— 
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You. muſt: break your/ pot with an 
hammer , for- otherwiſe you-cannor 


candie Orenges or Limons in like 
fort, it you pleaſe,” | 


34: To preſerve Oren es aſter the 
Portugall faſhion. 


Ake Orenges,andcore them on 


to'take away their bitrerhefle , rhen 
ſyrup , as much as will cover them, 
and fo put your Orenges into it, and 
that will wake them take ſugar. lf you 
| have 24 Orenpes, beat eight ef them 
till-th.y come topaſte, with a pound 


ſo bile them” again in your ſyrup: 


renges within your Qrenges , and-it 
| wilt cur like an hard egge. 


get out your. candie. You may allo | 


'F the fide,and lay them in water; ] 
then boil chem in fair warer ull they | 
be tender 3 ſhift (h:m in the boiling | 


take ſugar,and boil it to the height of | 


of fine ſugzr:3 then fill every one of | 
the -ocher Orenges with the ſame,and | 


then there will be Marmclade of O. | 
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| bers imto that pickle , and you ſhall 
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35. To candy Orenge pils.”.. 


Take your Orenge pils after they | 


be preſerved; then rake fine ſugar 


and Roſe water , and boyle icto the | 


height of anus Cb iſtr, then.draw 
-thorow your ſvger, thn lay them on 
the bottome of a fieve, and dry chem 


in an oven aſter you have drawnc | 


bread, and they will be candied. 


36, To preſer ve Cowcumbers 
all the yeare, 


Ou may take a gallon of faire wa- 
cer, and a portle of verjuice, and 
a pint of bay ſalr, an4 an handfull of 
green Fennell or Dill : boyleir a lir- 
tle, and when it isjgold, pur it into.a 


barrell, and then pur your Cowcum= 


keepe them all the yeaie. 


» * 
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37, To preſerve Broom-capers 
all the yeare. 


Olle a quarr of verjuice, and an 
handfull of bayſalt, and therein 
you may keep them all the yeer. 


38. To coloxr ſugar-plate with 
ſeverall colors. 


Ou may mixe Roſes with your 
fine ſearced ſugar untill the co- 
lour pleaſe you,and ſo ſhall you have 
a faire murry colour. Sap-greene 
muſt be tempered in a little Roſe wa- 
ter, having ſore Gum firſt diflolved 
therein, and fo lay ic on with apen- 
fill upon your paſte in apt places : 
With Saffron you may make a yel- 
low colour in the like manner, firſt 
drying and powd:ring your Saffron; 
and after ir hath coloured the Roſe 
warer ſufficiently, By ftraining it 
thorow fine linnen. The powder of 
Cinamon maketh a Walnut — 
| an 
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and Ginger and Cinamon together a | 
' | lighter colour. | | | 
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39. To make Troſſes for the ſea. 


Et R S T make paſte of ſugar and 
Guru dragagant mixed rogether, | 
then mix therwith a reaſonable quan- | 
tiry of the powder of Cynamon and 
Ginger 3 and if you pleaſe , a little 
Muske alſo , and make ir up into 
roules of ſeverall faſhions, gilding 
them here and there. In the ſame 
manner you may alſo convey any 
purgative vomit , or other medicine 
into ſugar paſtc, * 


Mayigolds Cowſlips, or Liquorice. 


Hred, or rather powder the drie 
leaves of your flower , putting 
thereunto. ſome fine powder of 
Ginger and Cynamon , and a little 
Muske, if you pleaſe., mixe them all. | 
con- 
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tontuſedly rogethcr : cha diflolve 
ſome ſugar 111 Roſe water-, and be= 


4 ing toiled a little, pur ſome Saftron 


| therein if you worke "upon Mari- 
golds, or elſe you may Jeave out 
your Saffron : boile un on the fire 
unto a ſufficient height. You muſt 
alſo mixe therewith the pap of a 
{ roaſted apple, being firſt well dryed 
in a diſh over a chafing diſh of 
coalcs ; then powre it upon a tren- 
cher , being firſt ſprinkled over 
with Roſe water , and with a knife 
worke the paſte rogether, Then 
break ſome Sugar: candie ſmal], bur 
not to powder , and with Gumme 
Diagigant faſten it heere . and 
there, co make irtſeem as if it were 
Roch candied : cut the paſte into 
picccs of whar faſhion you lift , with 
a knife firſt wet in Rofe water, In 
Liquorice paſte you muſt leave out 
the pap of the pippin , and then 
wo-ke your paſte into dry roules, 
Remember t9 ſearce the Lipuorice 
thorow a fne ſcare. Theſe rculs 
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SF. | are very good apainſt avy cuugh or 
| cold, : 


41. To make Marmeladeof Limoss 
07 O7enges. | - 


Ake ten Limons or Orenges, | 

and boile them with halfe a do 
zcn Pippins,and ſo draw them thorow 
a ſtrainer : then rake fo mich ſugar 
as the pulp doth weigh, and boyle it 
as you doe Marmelade of Quinces, 
and then box it up. 


42. How to candie Nutmegs,Ginger, 
- Mace, and flowers in balf a day,” 
with had or 16ch candy. 


Ay your Nurmegs in ſtcepe in | 
| i Rare lee made with ordinary 
athes, wwenty four hours ; rake them 
out, and boile them in fair watcr 
till they be tender , and fo take our 
the lee; then dry them , and make 
a ſyrup of double refined ſugar, and 


_ ale Roſe water , to the height 
| "of 
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of a Manu Chriſti; place this ſyru 
in a gentle balneo , or ſome ſmall 
heate , put:ing your Nutmegs into 
the ſyrup. Note, that you muſt 8kum 
the Sugaras ir caſtcth anyskumme, 
before you put in your Nutmegs 3 
then having ſugar=candy firſt brui 
ſed grofiely , and ſearced thorow 
colanders of ſeyerall bignefle , rake 
the ſmalleſt thereof , and roule your 
Nutmegs up and downe therein , ey= 
ther in a diſh or upon cleane paper : 
then ſtove your Nurmegs in a 
cupboard with a chafing=diſh of 
coales , which muſt bee made hot of | 
purpoſe , before you: ſer them in : 
and when theyare drie enough , dip 
them againe in ſreſh ſyrup boyled | 
+ eco his height, as before , and roule 
{ them in the grofler ſugar.candy, 8& 
then ſtove them againe cill they bee 
hard, and fo the thyrd time, if you 
will increaſe their candy, Note, 
that you muſt ſpend all the ſvgar 
which you diflolve at one time with 
candying o: one thing or other 
_ therew 


Fe "+, 
7 TY - 8 p ,. EY 2,4 OSS mw & 
ie 8 "4h ” Ls -2 
i. bo 


—_— 


Þ EF Conſerving candying,&c, 


A—— 


therein ar goes © The fronger that 
|-your lee is, the 
Nutmeg, Ginger, &c. would lic in 


and after in the ſyrup of Sugar in a 
| ſtove or cupboard , with a chafing- 
diſh -and ceales one whole weeke, 
and then you may candie them ſud- 
denly, as before, Flowers and fruirs 
are done preſemily, without any ſuch 
ſteeping or ſtoving, as before : only 
they muſt bee put into the ſtove af= 
ter they are coated, with: your pow- 
dered ſugar- candy, And thoſe flow- 
ers of fruites, as they are ſuddenly 
done,fo they will not lafte above two 
or three dayes faire ; and therefore 


banquer. 


34.Caſting of ſugar in party moulds 
of. wood, 


you | 


. 
i ah. 
ed 
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berter ; and thefj 


ſeepe in the lee ten or twelve dayes, | 


L ac) LE 


enly to bee prepared for ſome ſer | 


.A Y your mouldsin faire water | 
three or foure houres before | 


, 


| taking away the ſuperfluous edpes, 
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in the midſt. And ro make the 


fides of the mculd rogether. Note, 
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you caſt , then dry. up your inward 
moiſture with a cluath of linnen 
then boyle- Rofe water and refined 
ſugar together, bur not to any great - 
Riff-nefle 3 then pour it inco your 
moulds ; let. your moulds ftand one 
houre, and then gently part or open 
the moulds, and take out that which 
you have caſt. You may alſo work 
the paſt, cut ante numero 12.13.into 
theſe moulds, firſt printing or preſ- 
ling gently a Iutle: of the-paſte inro 
the one halfe, and after with a knife, 


and fo likewiſe of the other halfe: 
chen pref: both fides of the mould 
rogether two: or three times, and af- 
ter rake away the creſt that will ariſe 


fides to cleave together, you may 
couch them firſt over with Gum dra- 
gagant diflolved,before you prefle the 


that you may convey Comfits with- 
in , before you cloſe the ſides. . You 
may Caſt off any of theſe mixrures or 
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Abt, 
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it down in the fand again , and fo 
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paſtes in Alablaſter moulds, moald: » 
trom the life. 
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44.To mouldoffa Limon, Ovenge Pear, | 


Nut, &c.and after tocaſt it hot- 
low within of ſugar 


FE a wooden platter halfe full of 


ſand , rhen preſſe downe a Li- 
mon, Pear, &c. therein, to the juſt 
halfe thereof 2: then temper- ſome 
burma: Alablaſter wi.h faire water, in 


| a ſtone or copper diſh of the big- 
nc fle of a grear filver boule, and caſt | 
this pap in your ſand, and from |. 


thence clap it upon the Limon, 
Peare, &c. preſſing the pap cloſe un- 
to it, Then after a while cake out 
this halfe part with the Limon in 
i, and pare ir even in the infides, as 
neer as you can, to make ir reſemble 


+| the juſt halfe of your Limon, then | 


make two or three little holes im the 
hali(viz.in the l:dges thereof)laving 
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partie moulds , and caſt thereto ano- 
ther cap, in like manner as you did 
before. Keepe theſe three parts bound 
| rogerher with rape,ciil you have cauſe 


ner 2 Boile refincd, or rather double 


refined ſugar and Roſewater ro his 


king off the cap of your mould, poure | 
'the ſame therein, filling up the mould 


round , and bringing the nea 
- part ſomerimes to bee the upper part 


caſt another halfe uuto ir , then cur 
off a peece of the top of both your 


ro uſe them : and before you caſt, 
lay them alwaics in water, and dry 
up the water again before you poure 
in the ſugar, Coloyr your Limon 
with a little ſaffron ſteeped in Roſe 
water, Uſe your ſugar in this man- 


full height , 23, till by pouring 
ſome out of a ſpoone , it will run ar 
the laſt as fine as a hayre - then ta- 


aboye the hole , and preſemily clap 
on the cap , and prefle it downe up- 
on the ſugar , then. ſwing it up and 
downe in your hand , — it 

ther 


in the turning ; and @ copver ſo. This | 
isf 


i. A. tk A 


3 6 is the manner of ufing an Orange, 
1 $7 ogg _ _ : __ 
F- | iF ir as a Pigs Wl 

pernegbens , gh nn egy | 
| þrurne it up and downe long wayes 


45. How ts keepe the drypulp of Chey- 


'|in the end of the deco&ioh a little 


| 


Conſerving ,candying, &c. | 


inthealrc. 


ries, Prunes, Damſons &'c, 
all the yeare, 


On may take-of thoſe kinde of j 

Y Cherries that arceſharp in taſte 
(Duere if the common blak and red 
Cherry will not alſo ſerve, having 


oyle of Virriol, or Sulphuy, or ſome. 
verjuice of ſower grapes, or Juice of 
Limons mixed therewith , to give 
a {ufficient tarrnefle 2 ) pull off their 
ſtalkes,and boile them by themſelves 
without the addition of any liquer, 
in a caldorn or pipkin ; and when 
they begin onee to boyle in their 


| 


:. 8 ; OWhte | 
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ſtones and skins by paſſing the pulp 
reſerved, as they uſc in Caſſsa fiſtula; 


let ir drie in the Sun , orelſc in an 
hey mpr4A after you have drawn 
your bread * then loofe” it from the 
ſtone or diſh, and keep it to provoke 
| the appetite, and to cool the ſtomack 
{ in Fevers, and all other hot diſeaſes, 
{ Provethe ſame in all manner of fruir. 
{ It you feare aduſtion in this worke 


you may finiſh it in hot balneo. - 


46. How 


FI Re 


ew juice, ſtir them hard ar the bot- |}. 
roin with a ſpattle, leaſt they burn to | Y} 
the pans bottom. - They have boyled [JU 
ſufficiently when they have caſt oft | 
all their «ins, and thac the pulp and | 
ſubſtance of the Cherries is grown to | * 
a thick pap :- then rake ut from the | 
fire, and ler it cool ; then divide the | 


PR 4. 


only :horow the botteme of a ſtrainer þ 


ey 3, po, >” wars OS wt wand 


then take this pulp and ſpread ir thin |; 
* | upon glazed ſtones or diſhes and fo- 
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4 46. How to dry all manner of Plums | 
6 | 07 Cherries inthe Sun. 


Je it be ſmall fruir , - you- muſt dry 
JF | bem whole, by laying them abroad} 
| | inthe hor Sun , in ſtone or pewter 
diſhes;on ire#-or braſſe pans,curnin 

| | them as you ſhall ſee cauſe, Bur if}; 
- | | the plums be of any largeneflc , flir | 
|| cach Plum on the one fide, from| - 
tho rop to the bottome.z and then | 
lay them abroad in the Sun' : bur if} 
they be of the biggeſt ſort, then give] 
every Plum a flit on each fidez andj 
if the Sun 'tfo nor ſhine ſufficiently] 
during the praRice , then dry ther 
{in an oven that is ttmperately 
warme. 


bes ares ow % 


., 


47. How to heepe Apples ,Peares, 
Duinces Wardens, & 6, al 
the yeare diy. 


hn 


Are them , take out the coares, | 
| 1 and lice them in thin flces, 
| laying * 
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j laying them to dry in the Sunne in 


ſome ſtone or metalline diſhes, or 
courſe canvas, now and then turnin 
yeare. | 


| . 48. 7s make greene Ginger 
| upon ſyrup. 


&s & Ake Gingcr one pound, pare it 
I is leone finep it in red wine and 


| | vinegar equally mixcd , ler it Rand | 
by ne ina cloſe veſlell, and | 
every day once or twice ſtirre it up 


ſo twelve 


and downe : then take of wine one 
_ , and of vinegar a pottk ; 
ecthe all rogether to-the conſumptii- 
on of a moity or halfe : then take a 


boile well together rhen take halfe 
an ounceof Saffron finely beaten,and 
pur ir thereto , with ſome ſugar , if 
you pleaſe. | 


upon a high frame covered with |} 
them; and ſo they will keepe all the | 


pottle of cleane clarified honey , or | 
; more,and pur thereunto,and let them | 
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49. To 


49. To make ſucket of green 
| WAamnuts, 


Ake Walnuts when they are no 
bigger ways” the —_— haſell 
| nut? pare away the uppermolt green 
bur __ too _ hen time them in 
a pottell of water ill. che; water be 
ſodden away : then rake ſo much 
more of freſh water , and when ir is 
| ſodden to the halfe, put theretoa quart 
of vinegar , and a pottle of clarified 
honey. | wtf 


50, To make conſerve of Prunes ' | 
0 Damſons. | 


"TY Ake ripe Damſons , them 

into ſcalding water , - them 
ſtaud a while, then boyle them over | 
the fire till chey breake, then train 
out the water thorow a colander, | 
and let them ſtand therein to coole; | 
then ſtraine the Damſons thorow 
the colander, raking away the _ 


Ce mo 
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| The Arrof prejerving,*” Ti 
and Skins, then ſer the pulp over they 
fire againe ,' and 'pur therero'a good Bll 
| quanticy of red wine; and'boyle themſ® 
well to a ſtiffeneſſ: , ever tiring}. 
chem up and down; and when they: be|' 
almoft ſufficiently beyled , pur in a[Þ}- 
« | convenient propattion of Sugar : ſtir 

| all well rogerher , and after pur it in| 
your gally pots.” 


51, To make conſerve of Straw- 
[21 berries 


Irft ſeethe themin water, and then 
caſt away the water , and ftraine 
them, then boile them in whice-wine 
and work as before in Damſons, or| 
elſe ftraine them, - being ripe : then | 
doylethemin wine and fugar till they 

be tifte. | 7 


| -$2,, Conſerve of Prunes or Damſons 
made another way. | 


'T Ake a pottle of Damſons , prick 
"them, and purthem into a por, 
putting | 
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{| purrng thereto a pint of Rote water 
bs He, and cover your por;let them 
$Fboyle well: then incorporate them by 
Tftirring ;and*when they be tender, | - 
ler them cool , and ſtrain them with 
[the liquor alſo: then take the pulp, 
and ſer it ever the fire,and-purithere= 
co a ſufficient þ wr of ſugar, and 
{boyle them co their height or conft- 
ſtency, and pur ir upin gally-pors of | 
 jarre glaſſes, 


53. How to candy Ginger , Nut- | 
megs, 07 any roots or 
flowers, - 


Take a quarter of a pound of the 

beſt refined Sugar , or Sugar= 
| candy which you can ger, - pow- 
der ir, put thereto two ſpoonefulls 
of Roſe water , dip therein your 
Nutmegs , Ginget , rooces, &c, be | 
ing firſt ſodden in faire water ill 
they bee ſoft and tender 2 the oft> 
ner you dip rhem in your ſyrrup, |. 
the . thicker the candy wo 
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Sur ic. will be he longer in candy-| |} 
ISDA 


fall upon a pewter diſh, may congeal 
and harden , being cold. You muſt 
make your ſyrup in a chafing-diſh of 
coals, kcepinga gentle fire, After your 
girup © once ar fs full —_— then 
t them upon pa reſently into 
jon So on Ge, : * fire 
ſome ten or twelve daycs , till you 
finde the candy hard , and gliſtering 
like diamond: : you muſt dip the re 
Roſe, the Gilliflower, the Marigold, 
'the Borrage-flower , and all other 
flowers bur once. - 


$4-The art of Comfit-making teaching 
bow to cover dll hinds of ſeeds, 
fruits or ſpices with 


ſugar. 


Irſt of all you muſt have a deepe 
Þonomed baſon of fine cleane 
brafſe or Jatren , with two cares of 
iron to hange it with two ſevecrall 

cords 


— 


,As that a drop thereof being ler ” 3 


2 
7 
- 
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F {.cords over a Baſoa or Earchen pan 
23 | with hot coales. 
Fj} You muſt alſo have a broad "5 
to pur athes'in, and hot coles upon 
them. 

You muſt have a c|garilatten bas 


ſon te melc your Sugar in, or a faire 
braſen killer. Py 

You muſt alſocave a fine braſen 
ladle to let run;the-* Sugar upon the. 
ſceds - 

You muff alſo-frave a fine braſen 
ſlice to ſcrape away the Sugar 
from the hanging baſon, if need re- 
quire. 

Having all theſe neceflary veſ- 
ſels and inſtruments , work as fol- 
loweth ; | 

Chuſe the whiteſt , fineſt , and 
hardeft Sugar ,and then you need not 
to clarifie it, but beat it only into 
fine powder, that it may diflolve the 
ſooner. - 

Bur firſt make all your ſeeds very 


baſon, A 
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clean, and drythem in your hanging | 
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| es quarrer of a pound of Anniſ- | F 


,. or Coriander-feeds, an1 your | 
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for every two pound of ſu- 


Comfirs will be great enough : and it 
you will make them greater , take | 


| halfe a poundenore of ſugar , or one 
pound more , and then they will be 


faire and Jarge. | 

And halte a pound of Anniſ-ſeed: 
with two pound of: ſugar will make 
tiz2 ſmall Comfits. 

You may allo take a quarrer and | 
a balfe of Anniſ-ſceds, and three 
pound of ſugar ; or halfe a pound 0 
Anniſ-ſceds, and foure pound of 
ſugar. Do the like in Coriander- 
ſceds. 

Mele your ſugar in this manner: 
viz. . Pur three nd of your 
powder ſugar into the baſon , and 
one pint of cleane running water 
thereumto : ſtirre ie well with a 
brazen flice , untill all be moiſt and 
well wer : then ſcr itover the fire, | 
without ſmoake or flame, and mel: 
ir well , that there be no whole 


griſty | 
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A Ce” 


let- it. ſeethe mildly. untill ir Fill 
frreame from the ladle like Thr- 


'not drop : when i is come to his | 
ic may run from the ladle upon the 


ſeeds. 5 
To make them ſpeedily, let your 


| water be ſeething hot , or ſecthing, 


and put powder of ſugar to them; 


*| caſt en your ſugar boyling hot: have 


a good warme fire under the hanging 
baſon. | 

Take as much water to your ſugar 
as will diflolve the fame. 

Never skim your ſugar if it be 
clean and fine. 

Part no kind of Starch or Amylum 
to your ſugar. 

Secthe not your ſugar too long: 
for rhar will make ir black, yellow, 
or tawny, 

Move the ſecds in the hanging 
baſon as faſt as you can or may 
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griſty ſugar mn the bottome , and | 4 


»entine with a long ſtreame , and} | 


decoRiaon , ler ir ſcethie no more; {z*% 
but keep it upon hot embers, thar Þ . - 


mt . 
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Ar the firſt coate pur on but one 
balfe ſpeonfull with the ladle \, and 
alſo move the baſon, move, ſtir and 

| rubthe ſeeds withthy lefe hand a prer- | 
F” | cy while, for they will rake Sugar the 


© Fberter, and dry them well after every 


| coar. 
Doe this art every coate, not onely 
in moving the baſon , but alſo with 


F | [the ftirring of the Conifirs with the 


left hand, and drying the ſame ; thus 
doing you ſhall make goed ſpcede in 
the making:for,in every three houres 
you may make rhree pound of Cem 
firs. 

And as the Comfits doe increaſc 
in greatneſle, ſo you may take mere. 
Sugar in your Iadle to caſt on, Bur 
for plainc Comfirs , ler your Sugar 
be of a light decoRion laſt , and of 
a higher Fottiog firſt, and nor too 
hot. 

For criſpe and ragged Comfits, 
make your Sugar of an high deco- 
Ctien , even as high as ir _ run 

rom 


y—_— 


from the ladle y and ler it fall a foot 
high or more from the ladle , and 
the - hotter you caſt on your Sugar,, 
the more ragged will your Comfits 
be. Alſo the Comfits w:1l nor take 
ſo much of the ſugar as they will 
upon a light decoRion, and they will 
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keepe their raggedneſſe long. This | 3 


'| high deco&ion muſt ſerve for eight 
or cen coats in the end of the worke, 
and put on at every.,time but ene 
ſpoonfull ,and.have a light hand wirh 
your baſon , cafting aztubur little 
Sugar. f 
os uarter of a pound of Cori. 
ander freds, and three pound of Su- 
ger, will make great , huge , and big 
Comfirs. | 
See that you keep your Sugar 
alwayes in good temper in the ba=- 
ſon , thar it burne not into lumps 
or gobbers : and if your Supar 
be* ar” any time too high boyled, 
put in a ſpoonfull or wo of wa- 
ter , and keepe it warily with the 


ladle , an let your fire alwayes 
Me 0D: | 
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be | 
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Some commend a Jadle that hach 
a hole in it, to let the ſugar run 


i thorow of an height : but you may 
| make your: Comkics in cheir perſeR 


_ and ſhade onely with a plaine 
6: 

When your Comfits be made , ſer 
your-diſhes with your Comfits upon 
papers in them before the heate of | 
the fire , or.in the hot Sun, or in 
an oven after the bread is drawne, 
by the ſp:ce of an houre cr two, 
and this will make them to be very 
white. 

Take a quarter of a pound of 
Anniſ-ſceds, and two pound of 
ſugar , and this proportion will 
mare them vety preat :; and even 
a like quantity rake of Carroway- 
ſeed, Fennell-ſeed, and Coriander= 
ſecd. | 

Take of the fineft Cinamon , 
and cut it into pretty Tmall ſticks, 
b-ing drie , and beware you wet it 
not : for that deadeth the Cina- 
mon , 


2F | Comfits. Doe this with Orenge - 
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mon :$ and then worke as in other 


rindes likewiſe. | 

Work upon Ginger , Cloves, and 
Almonds as upon other ſeeds. 

The ſmaller that Annii-ſeed Com- 
firs be,the fairer,the harder,and fo in 
all other, 

Take the powder of Cinamon, 
{| rewo drammes; of fine Muske dii> 
ſolved ia a little water , one ſcru- 
ple : mingle all theſe together in| 
the hanging bafon , and caſt them 
upon Sugar of a good decoftion. 
Then , with thy Iefe hand , move 
it to and fro , and drie it well 5 doe 
this often , untill they be as great 
as Poppy ſeeds , and give in the 
end rhrce or foure coars of a light 
decoRion , that they may be round 
and plain2 ; and wich an high 
decoQtion you may make: them 
criſpe, | 

You muſt have a courſe ſearce 
made for the purpoſe with haire,, 
or with parchment fall of holes , to 
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verall ſorts. 


To make paſte for Comfits, Take oF 


fine grated bread foure ounces, fine 
ele&t Cinamon powdered halfe an 
ounce, of fine _ powder one 
dram , Saffron powder a little, white 
Sugar two ounces , and a few ſpoon= 
fuls of Borage-water ; ſecthe. the 
water and the Sugar together , and 
put to the Saffron ; the firſt mingle 
the crummes of bread and the Spi- 


ccs well together , drie them, pur | 


the liquor ſcalding hot upon the 


ſtuffe , and being hor, labour it with | 


thy hand , and:\make bals and other 
forms thereof, dry them , and cover 
them as Comfics, 

Coriander ſeeds two ounces, Sugar 
one pound and a halfe , maketh very 
fair Comfics. 

Anniſ-ſceds three ounces , Sugar 
halfe a poun1; of ' Anniſ-ſeeds two 
ounces , and ſugar fix ounces , will 
make fair Comfits, | 

Every dramme of fine Cinoman 
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| part and divide the Comfits into ſe- | 


will 
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will cake art the leaſt a pound of Su- 
ger for biskets, and likewiſe of Sugar | 
or Ginger powder. / 

Halfe an ounce of grofle Cina- 
mon will make almoſt three drams 
of fine powder ſcarced, after it is well 
beaten, | | 

Sugar powder one ounce will take 
at the leaſt a pound of Sugar to make 
your biskets fair. 

Carrowaics will be faire at twelve 
coats, | | 
. Pur in:othe Sugar a lictle Amy. 
lum diffelved for Tow or fix of the | 
laſt coates , aud that will make them 
excceding criſpe : and if you pur 
roo much Amilum or Starch to the 
Comfirs which you would have 
criſpe , it will make them flat and 
ſmoerh. | 

In any other confeRtion of paſted 
Sugar mixed with Gum gragagant, 
put no kind of Amylum ; beware 
of it , for it will make the worke 
clammy. 

Tomake red Comfits, ſee the three. 
DS ——- 


hs — 
— — 


3 A I 2s 
Wy gs 


__t. 


—_——_ 


The Art of preſerving, 


or tuur ounces of brazell with &lir- 


tle watcr;rak: of this red warer foure | $+. 


ſpoonfulls , «f ſugar >ne ounce, and 
boil it © his deceRtiont then give fix 
coaiS,and it will be of agoog colour; 
or ciſe you may turn ſo much water 
with one dram of Turncſole , doing 
2s before. 

To make green Comfits, ſeerhe ſu- 

ar with the juice of beets, - 

To make them yellow, ſceche Saf 
fron with ſugar. 

In making of Comfits., alwayes 
when the water doth ſeethe,then pur 
in your ſugar powder and let it ſeethe 
a little, until] ir be cleane diflolved, 
and boyled to his perfe& deeoRion 
and thar the whitenefſe of the colour 
beclean gone:andit you ler.ir ſettle, 
you ſhall ſce the. ſugar ſomewhat 
cleere> - | 

For bis kets, take two ſpoonfuls of 
liquor ; of ſugar ſearced in a courſe 
ſcarce, one dram;and of ſugar pow- 
der ro be molc and caſt, ione ounce. 
This done , will make the biskers | 

fome _ | 
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lome what fair,and fome what great=- 
er then Poppy-ſeeds. | 
Aliter ; Take ſugar powder, foure 
drams ; ſugar to caſt, foure ounces, 
with 1:quour ſufficient » lay gold or 
ſilver on your Comfics. 
E very dram. of ſug:r-powder will 


| rake an ounce of ſugar to be caſt; | 


cight drams make an ounce' To thus 
much powder for bi>kets, take halfe 
a.puund of fugar to caſt thereon, 

Coriander=ſceds , a quaner of a 
pound, ſugar. three pound ; Corian- 
 der-ſeeds halfe a pound, ſugar three 
drams,will make fair Comfics, 

For. biskets , Annilſ-ſceds halfe a 
pound , Fennel- ſeeds a quarter of a 
pound , and ſugar two pound ſvffi- 
cetn, 


In fix.or eight-of the laſt coats: pur | 


in two ſpoonfuls of ſugar very hor, 
to make them criſp. 

To one pound of ſugar take nine 
ounces of water. : 
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55. Tomakea cull is as white as ſnow, 
and in thenaiure of gelly. 


Ake a Cock , ſcald , waſh and 
draw him cleane, ſecthe it in 
| whice wine, or Rheniſh wine,ſcum ir 
clean , clarifie the broth after it is 
ſtrained:then rake a pint ofthick and 
ſveetcream,ſtrain thar to your clarifi- 
ed broth,and your broth will bccome 
| excecding fair and white 2 then take 

powdered Ginger , fine white Sugar, 
and Roſe-water , {cething your cullis 
when you ſeaſon it , to make it take 
the colour the better. 


56.To make Waſers. 


Ake a pint of flower, put into it 
| a lictle cream with two yolks of 
egs and a liale Roſe water , with a 
little ſearced Cinamon and Sugar, 
work them all rogether,and bake the 
paſte upon hot irons, 
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57. To make Almond butter. 

Lanch your Almonds, and beat 
B chem as fine as yon can with fair 
water,two ot three houres,then ſtrain 
them thorow a linnen cleath , boyle 
them with Roſe water , whole Mace, 
and Anniſ-ſeeds, till the ſubſtance be 
thick : ſpread it upon a faire cloath, 
drayning the whey from ir , after ler 
it and in the ſame cloath ſome few 
houres , then ſtrain it, and ſeaſon ir 
with Roſe water and Sugar, 


53. A white gelly of 
Almonds. 


Ake Roſe water , Gum draga- 


gant diflolyed,or Ifinglas diffol- 
ved,& ſome Cinamon groflcly beaten, | 


ſeethe them altogether ; then take a 
pound of Almonds , blanch and bear 
them fine with a little faire water, 
drie them. in a fair cloth : and put 

your | 


— 
— 
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your water aforeſaid inta the AL | 


monds, ſeethe them rogether , - and 
ſtirre them continually , then rake 
them from the fire when all js boiled 
co a ſuſficient height, 


59. To make Leach, 


Ecthe a pinte of cream,and in the 

ſecthing put in ſome diflolyed I- 
Goglabe, ſtirring ir 'rill it bee very 
thick : then take a-handfull of blan- 
chcd Almonds , beate them and pur 
them in a diſh with your cream,ſea- 
ſoning tnem with ſugar , and after 
ſlice it, and diſh ir, 


69, Sweet Cakes without either 
ſpice 1a ſugar. 


| Cn Crape or waſh your Parineps 

; Grow ſlice them thin, dry them 
upon canvasor net-work frames,beat 
them to Powder , mixing one third 
thereof with wo thirds of fine wheat 
flower : 
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| flower :; make up your paſte into 
coars, and you ſhall finde thcm very | 


{wet and delicate, 


61. Roſes and Gilliflowers 
kept lone, 


Over a Roſe that is frcſh and 
in the bud , and gatherediin a | 


tare day,after the dew is aſcended, 
with the whites of cgs well beaten, 
and'prefemtly ftrew thereon the fine 
powder of ſearced ſigar,and putthem 
up in Juted pots. ſerring the pots in a 
cool place, in ſand or gravel] : with 
a fillip at any time you may ſhake 
off this incloſure. 


62. Grapes growing all the 
yeere. 


Ur a vine ftalke thorow: a baſ- 
ker of carth in December , 


which is likely tro beare Grape: 


that 


4 E”.-Þ bs Art of preſerving, 
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that yeare , . and when the grapes are 
ripe, cur off the ftalks under the ba- 


b+ -| 8ker ( for by this rime it hath taken 
” '[ root ) keep the basket in a warme 


place , and the grapes will continue 


63. How ta dry Roſe leaves, or any 
other ſingle flowe;'s, without 
Win; ling. 


F you would performe the ſame 
[di in Roſe leaves , you muſt in 
Koſe time make choice of ſuch Roſes 
as are neither inthe bud , nor full 
blowne ( for theſe have the. ſmoo- 
theſt leaves of all other ) which you 
muſt eſpecially cull and chuſe from 
the reſt ; then take right Callis ſand, 
waſh it in ſome change of waters,and 


-drie it thorowly well , cither in an 
oven,or in the Sun;and having ſhal- | 


low, ſquare, or long boxes of foure, 
fire, or fix inches deep, make firſt an 
even lay of ſand in the botteme,upon 


freſh and faire a long time upon the | 
f Vane, 


which | 
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+] one, ( fo as one of them touch ane=!\þ = 
ther)ull you haue covered all the [7% 
ſand, rhen ftrow .ſand upou- thoſe |- *- 

leaves till youu have thinly covered |; 7 
|themall ; and then make another | 
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which lay your Roſe lcaves one by 


lay of leaves as before , and ſs lay 
upon lay, &c. Set this box in ſome 
warme place in a hot (unny day, 
_ commonly in two hor ſunny 
ayes they will be thorow — 


[then cake them our carefully with 


your hand without —_— Keep 
theſe leaves in jarre glafles bound a- 
bour with paper neere a chimny or 
ſtove, for feare of relenting. I finde 
the red Reſe leafe beſt to be kepr 
in this manner 2 alſo take away the 
ſtalkes of panfies , ſtock-gillitow- 
ers , or other ſingle flowers, prick 
them one by one in ſand , preſling. 
downe their leaves ſmooth wit 


| | more ſand laid evenly upon them. 


And thus you may have Roſe leaves 

and other flowers , to lay about your. 

baſons, windowes, &c. all the win- 
| ter 


— 
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as rhey rot, and after hanging them 
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ples which he defireth, 


E4, Cluſters of Grapes kept 
fuk Eaſter, 


Luſt-rs of Grapes hanging up- 


warm? water before you cat them. 
Some uſeto dip the ends of the ſtalks 
firſt in pitch ; ſome cur a branch oft 
the Vine with every cluſter, placing 
an Apple at each end of che branch, 
now and chen renewing thoſe Apples 


within a prefle or cupboard, which 


rer long. Alſo this-ſccrer is very re- | 
= Fquiſicc foragood Simplifier, b:cauſe | 
Bp 4 hee miy dry the leafe of any herb in | "JT 
=”, þthis manner,and lay it, being dry,in | 
= > his Herball, withthe fimple which ir | 
— 'Trepreſenteth, whereby he may eaſily 
tearn to know the names of all ſim- |. 


on lines within a cloſe prefle, | 
will laſttill Eaſter, Ifthey ſhrink,you | 
may plump them up with a Jiule | 


ſpppoſe) 


would ſtand in ſuch a roome ( as 1 | 
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Firecze + for otherwiſe you muſt be 


| Mi lay of thedry ſtampings | 


{with Walnuts, and upon them make 
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Can{e, ving;candying, &c, | 


ſuppole) where the grapes might nor 


forced now and then to make a gen- | 
tle fire in the room,or elſe the Grapes 
will rot and periſh, 


65, How to keep Walnuts a long time 
plump avd freſh. 


of crabs when the verjuice 1s 
p-cfſed from them , cover thar lay 


another lay of ſtampings, and'ſo one | 
ly upon another,cill your veſlell be 
full wherein you mcan to keep them. 
The Nuts thus kept will pill as if 
they were new gathered from the 
tree, 


66. An excellent conceit npon the 
kernels ef dry Walnuts. 


Ather not your Walnut. before 
th:y be ful ripe, keep them with 
out 
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thets break the ſhells carefully, fo as 


remove it: ſteep theſe kernells in con- 
duit water forty eight houres, then 
will they ſwell,and growvery plump 


fily , and preſent them to any friend 
you have for a N ew-yeares gift : bur 
being pilled they muſt be caten with- 
in two or three houres , or clfe they 


unpilled , they will Iaft two or three 


Gentle woman, whoſeskil I doe high: 
ly commend , and whoſe caſe I doe 
greatly pitty ; ſuch are hard fortunes 
| of the beft wits and natures in our 
daycs. 


67. How 


out any art untill New=yeares tide, 
you deface not the kernels : ( and} 
therefore you muſt make choiſe of} | 
ſuch Nuts as have thin ſhells ) what-JF} 


ſoever you finde to come away efily,}}|| 


and faire, and you may pill them ea. 


loſe their whicencfle and beauty ; but|. 
dayes faite and freſh. This of a kind 
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67. Howto keep Duincesin amo 
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Ty} luany day, place them in a veſlell of 


{freſh penny ale: you may have as 


hy. 


excellent manner. 6-2: 


| Akeehoiſe of ſuch asare found, 
and gathered in a fair,dry,and. 


wood containing a firxin or there- 
about , then cover them with penny 
ale, and ſo let them reſt 2: and if the. 
liquor carry any bad ſcum,after a day 
er twortake itoff : every ten or twelve 
dayes ler out your penny ale at a 
hole in the bottrome of your veſlell, 
ſtopthe hole,and fill ic up again with 


much for two pence at a time as will 
ſerve for this purpoſe. Theſe Quin-- 
ces being baked ar Whitſontide ., did 
taſte more daintily then any of theſe 
which are kept in our uſuall decoRi- 
ons or pickles. | 
Alſo if you take white wine lees 
that are near (but then I feare you 
muſt get them of the merchans , for 
your Tayerns do hardly afford any) 


von | 
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you may kcep your Qcunces in them 
very fair and fgeſh all che yeare,andii 
therein alſo you may-keep your Bar 
berries both full and faic coloured. 


68. Keeping of Pomegranates. 


Ake choice of ſuch Pomegra- 
nats as are ſound , and not 
| prickt,as theyterm it; lap them over 
thinly with wax , hang them upon 
nails,where they may touch nothing, 
in ſome cupboard or cloſct in your 
bed chamber, where you keep a con- 
tinuall fire; and every three or foure 
dayesturn the under fides uppermoſt: 
and therefore you muſt ſo hang them 
in pack-thred, that they may have a 

bow- knot at each end. This way 
Pomegranats haue bgene freſh rill 
Whirſonride. | 


69. Preſerving of Artichokes. 


Lc off the talks of your Arti- 
chokes within two inches ofthe 


Apple: 
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Conſerving candying, &c, | 


3 Apple 3: and of all che reſt of the 
1 | ftalkes make a ſtrong decoRion, ſli- 


' | when you ſpend them? you muſt lay | 


\ [them firſt in warme-warter, and then } 


' lof them, This of M. Parſoxs,that ho 


'|a moneth or three weckes before 
| Chriftmas, 1 cauſed great ſtore of 


grew 2: and making firſt a good thick 


3 e©v> SYS * 
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cing them into thin and ſmall ſlices, 
and keepe them-in this decoQion: | 


in cold, ro take away the bittcrnefle 


neſt and painefujl praQiſer in this 
profeſlion. 
In a mild and warm winter ,abour 


Arttchokes tobe gathered with their 
ſtalks in their tull length as they 


ay of Artichoke leaves in the bor- | 
rome of a large and great veſlcll, I} - 
placed iny Artichokes one upon an- 
other , as cloſe as 1 could couch 
them , covering th-m over a pretty 
thicknefle with Artichoke leaves : 
thoſe Artichokes were ſerved in at 
my Table all- che Lent after, the 
Apples being red and ſound, onely 
the cops of the leaves a littile 
vaded 
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| vaded which 1 did cur away. 


70, Fruit preſerved is pitch. 


lethale , being dipped in molten 
pitch, b:ing almoft celd, and before 
it congeale and harden againe, and 
fo hung up by their ftalkes, will lat 
a whole yeare,Probat.per M. Parſons 
the Apothecary. Prove what other 
fruirs will alſo be preſerved in this 
manner. 


71, To make Clove or Cind- 
mon Sugar 


amongſt ſticks of Cinamon 
Cloves, 8c. and in ſhort time it will 
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Wayberries,that doe ſemewhat| | 
reſemble black Cherries,called] : 
in Latine by the name of Solanum| 


| | Ay pieces of Sugar incloſc boxes | |} 


purchaſe both the taſte and ſent of | 
the ſpice, Probat, in Cloves. 
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72, naſe | 
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< 72. Hair Nuts Frpe long 


Man of eat. ycates and ex 

| Acciacd allured me ,' that = 
| may_.be. kept a Jong. .time with full | 
kernels, by burying them in carthen 
{ pots well {oper afoor>bf'two in the 
[ground:they keep bein gravelly or 
| {andy places. Buttlieſe-Nyrs Iamſure, 
Twill yceld no oyle, - av other Nurs | 
will that..wax dry NNE: | 
Jang keeping: :11i1 n Te 29 
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73.  Cheſhats hep. he the phate," 
; terthe breads drawn, PIE 

FR Nuws thinly.oyer- the; ba 4 
[tum btche Oren and bythis meanes, | 
 |thelAvoiktute;! being (grycdþ.up , che 
'|{Nurzwilt lat all rhe. yeare 2 1t At-a= 
|ny: tying; you ptrcelve them49-celemr, | 
2 them- "inaryalls a 106 31 AS 
ores. © 292 | 
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DISTILLATION. 


1. How to-make tiue ſpirit 
of wine. 

Akethe fineſt paper 
K you can-gert , or elſe 

Px ſome virgin -parch= | 
©: ment; ſtraine it very | 
» Ox right and ſtiffe over 
COPIAEIC the glaſle- body 9 | 

Ws " Wherin you putyour 

S:c&, Malmfie, or Muskadine-; oyle | 
the paper” or virgin parchment with | | 
a pencill 'moiſtened in the oyle'of.| 
Ben , and- diftill it:in balncowhh «| } 
,gentle fire, and'by ' this meanes: 
ſhall purchaſe only -the erue ſpirit 
'of wine. ' You ſhall nochave above 
:two ' or three ounces at the meſt out 
. [of a gallon of wine , which aſcendeth | 
fan the forme of a cloud , withour ld | 
| ew 


4 


' | dew or veines-in' the helme + lute-all 


- one third or "more of ' your 'glafle | 
emprie;ſet icin a balneo,or ina pad'off 
aſhes, keeping a ſoft and gene fires 


the joints well in 'this diſtillation. 
This ſpirir will vaniſh in the aire; if 
the glafle ſtand open, 


wine, that u ſold for five ſhillings, 
and a noble a pinte. | 


Uc Sack , Malmfie , or Muska- 
dine inco a glafſe body , leavi 


draw no longer then till all or moſt 
part will burne away ., which you 
"may "prove now and then by ſcring a 
ſpoonfull thereof on fire with'a'pa 
per , as it droppeth from the noſe or 


again in a lefler body , or in a bole 


ting a ſmall *heaY on the'top of the 


—— —- gag » -_ts, 4 WF 7 & 


receiverin ſteal bf another bedy, Iu- | 


1 , | s ) . : = : AE : 
4 | Conſerving, Candying, &c. 
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2. How to maze the ordinary ſpirit of | 


ipe of the helm *: and if your ſpirir | 
= drawn hath any phlegme there- | 
in then reQifieor re-diſtill chat ſpiric 


E 3 - nr 


——————— —— 


"Seereres in Danon.. 
Reel thereof and bo,» you. ſhall hows a 


expedition, dift511 five or fix gallons 
of wine by Limbeck ; 3 and that ſpirit 
which aſcendeth afterward, re-difti)] 
: in nab as before, 


Sf 3G FEET ; 
| 

in balnco, or aſhes, the, ſtrong 
|wegs Juniper, Roſemary Q &c. after! 
oa (6) 7 you ſhall purchaſe a moſt de- 


call bodies, © 


14s hes of wine FR of what - 
p, egetables you pleaſe. 


grant - Ge-v 


PLE REY 


| ram , Limon, ,Or Orange pils , C. 


.and ſweet water, * wherewithryou haye 
{drawn 0zle,of Cloves, Mace, Nut- |-- 


hath Rood one moneth cloſe ſtopt, 


Diab: with a.gentle hear, either 


Je te ſpirit of cach of the ſaid aroma” 


| : 
very ſtrong. ſpi picic 2 or elſe , for more | J 
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q Acerare Roſemary , Sage , 
weer Fennell ſeeds , Marjo- 


in! 
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Keep that which cometh tirft, and is 
| clecreſt,by ir ſelfeZand the ſeednd and 


| lour' : for ſo:you ſhall have ir upon 


”——— 
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in ſpirit of winta day or:two-, and. 
then dift, it over a gain , unlefſe you 
had- rather-have. it in his. proper co- |. 


the firſt infuſion, withour any farcher 
diſtillation : and ſome young Alchy- 
miſts do hold theſe for the true ſpiris: 
of Vegetables,” - th #40: 1: 4d 
5. How to mae the water which 5 
uſually called Balm-water. 


O every gallon of clarer wine. 
pur one pound of green balm, 


whiter ſort ,- which is weakeft;, : and 
cometh laſt by it ſelfe:diftill in a pew- | 
ter Limbeck Jured' with "paſte to a 
brafle pot.Draw this in May or June, 
when the herb is in his prime. 


| 6. Roſa Solis, 03: 
"T" Ake of the herbe Roſa Solis, 


gathered in July , one gallon, 
Eq. 5 prick | 


—_ - —— "ry 
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pick out-all the black mears. from 
the leaves ; Dares halfs a pound ; | 
Cinamon-, Ginger , Cloves, of cach 
one ounce 3 grain s, halfe an bunce; 
fine ſugar, a ponnd and a. halfe ;- red 
Roſe leaves, greene or dryed , foure 
nandfuls : ſteep all theſe in a gel. 
lon of good Aqua compoſita, in a 
glaſſe cloſe Ropped with wax du= 
ring-wwenty dayes 2 ſhake it well 
together once every two dayes, 
Your ſugar muſt- .be powdered , 
your ſpices bruiſed onely , er grofſe- 
ly beaten , your Dares cut in lon 
{| fl'ces,, the ſtones: taken away. If | 
you adde two or three grains of Am- | 
| b=r-greece, and as 'much Muske in 
your glaſſe among the reſt of che 
ingredients , it will have a-pleaſant | 
ſmell. Some adde the Gum=am- 
| ber , with Corall and Pcarle finely 
powdercd, and fine Icafe gold. Some 
uſe tro boyle. Ferdinando- buck in 
Roſe water , till they have purcha- 
ſed a faire deepe crimſon colour 2 
and when the ſame is cold , " co- 
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| therewith; ©. - 


P, 
- 


7. Aqua Rubea, 


Ake of Musk fix graines z of 
Cinamon and Ginger, of each 
one ounce ; white Su gar-candy, one 
pound : powder: the - On ar, and bruiſe 
the ſpices groflely,'bin them up ina 


| clean eloth , and put them.to 


infuſe in a gallon of Aqna compoſita, 

in a-glaſſe cloſe opt 5 twentie foure 
houres, ſhaking'them together divers 
rimes 2: then: ipur: thereto -of Turne- 
fole one: dram;3'ſqfier.ir:to ſtand one 


| | houre:;,. and'!then-ſhake all to ether: 


then if the' colour like'you after it is 
ſetled ; powre the cleerefh forch into 
another glaſſe”:" bur if you will have 
it deeper coloured , ſuffer ir ro work 
longer upon _ Turnefole 0 


E 4 $. D' Ste- 
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8. Doftor Saver $ Aate 
compoſite. 


of Ginger ; Galingale, ' Cina- 
mon, Nutmegs;, and Grains, Anniſ- 


red Roſcs;Th moway 2th 
ty, wild Thiſne; Caindnul; attnder, 
ofeacha handtu]l;braytheſpices ſmal, | 


macerate twelve. boures ſtir rring it 
now:and then :ttien: diftill. by a Lym» 


from every gall on of wile, | 


9. uſyur-beth or; Ti he 
Aqua vite 


O every gallon ef good Aqua | 
compoſita , put two ounces of | 


ſeeds , Fennel- ſeads. ar Carroway- | 
ſeeds, of each rug .dram;; of,Sa yrmaan 


© ve: % «8 3.28 
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| 1 
Ake' 2 : gallon of Gaſcoin wine, | | 


and; bruiſe the herbs ;; letring them - 


beck of pemeer, keepingrhe hiſt cheer | 7. 
| water that cometh:by-16-ſ$lfe , and ſo } 
likewiſe the ſecond: You ſhall draw | Þ| 
much Kg: on of the. better out. 4* 


choſen 


— 


—J_w__Y 


j: 4 ETSITT — - hr" 7 - . : , 
.- 5 % + '* : - - q of th - ®. « 3 3? b 
' Serrers in Diſtillaios. | 


choſen Liquorice bruiſed,and' cur in- 
to ſmall picces, bur firft cleanſed from 
all his fikh | and rwo ounces of Ar- 
niſ ſeeds that are clean and bruiſed: 
lec them macerate five or fix dayes in 
i wood: 'veſlell, toppig the ſame 
cloſe |, and'then draw off as- miuth-as | 
will run cleer diflolvedin that cleere 
Aqua vite fveor {ix ſpoonfuls of the | 
bet Malafloes you can get;(Spatith þ 
Cure , if you can pet it; 4s thought | - 
better then MalaffoesY then put this: 
into another veſ:1;ant afterthteegry 
| |foere dayesthemerethe betrerywhen: |} _ 
4 [the liquor hath figed'it ſelfe you may? 
4 | uſe the fame 3$- fome! adde Dares'and'}. 
| Raiſins of the San to! this recipt., 
Thoſe grounds which remaine you.|; 
' | may te-difti};/and make'more #9ue:]: 
compoſita-of them ;; and of that 'Aqnar| 
* 4 poſit you may make: more Ulque | 
ath. | | 


Long + 


% - 


| Seceretsin Diſtillation. 
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- 


Io, Cinamon water. 


paws a copper | bedy or brafſe 
TX - 4 pot that will hold twclve gal- 
'| lens, you may. well make two or 
rhree gallons of. Cinamon-water at 


-pound of. the. ſecond ſort well bruj.: 
ſed, bit not beaten into. powder 2. 


the vellell beginyto diftill, then mo- 


drop apace , and run trikling into. 
the receiver , but blow not at any: 
time. It heIpeth wuch herein ro keep 
the watcr in the bucket not too hor, 


once. Put into your bodie over | 
 nighe- {ix. gallons. of conduit water, | 
.and. rwo gallons of 'ſpirit of, wine; | 
'or,to. ſave charge.,two-gallons of ſpi-:| 
:rit drawn-from wine lees, ale, or low | 
'wine,fix-pound ofthe beſt and Jargeſt | 


LAM. as. a => 
ws * +4 " 5.-% 


' Cinamon you can get ,- or clſe eight. | 


ome 4 


by | 


—— 


ms bm - 


Gy —_—_— nd =» —_ .————— a. _ 


are your -Limbeek;, and begin with [ 
a:pood - fire of wood and'coales ,- till]. 


derate your hire , ſo as your pipe may:| - 


,, 4 Ew - 2 WR x: 


——— 
PR ——_— 


Om— 


| Seerets in Diſtillation. 


by often change'thereof ; ir muſt ne- 
|| ver be forhot, but thar yeu may well 
endyre- your finger cherein, Then 
- | divide into quare glaſſes the ſpirir 
T|-which firſt aſcendeth , and wherein 
you finde either no rafte,or very ſmall 


boldly, after the ſpirit once b: gin- 


mon , draw untill you have gotcen 
at the Ieaft a gallon in the recei.- 
yer, and'then divide often by halfe 


{hall know by the” faint taſte- and 
milkie colour, which -'diRtilleth 


and then tafte-in a ſpoone. Now 
when you haye drawn ſo: much 
as you finde good ,* you may'adde 


that © care © before your 'Cinamon 
water”, as the fame will well beare, 
which you muſt finde by your taſte. 


tc ts 


taſte of the Cinamon ; then may you 


neth- ro come ſtrong of rhe Cina- 4 
pints , and quarters of pints, Jeſt 
you draw 'too long” : which you | 
thereunro ſ@- much” of your” ſpirir 


Bur if your: ſpirit and your Cinz- 
mon be both good , you may of the 


afore- 


| 


EP pod 


to the end '* - rhis you muſt now | 


——_— 


_ 


- - 


F 


_ 
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aforeſa;d proportion will; make _up 


| which elafſe was fiſt filed with tte 
ſpiric that aſcended , and fo of the ie- 
cond.third ,and fourth: and when you, 
ay, begin widhthe laſt elaſle.firft, 
an d fo with the. next , becauſe ihoic. 
have more,ta(ſtc of the, Cinamon th. n 
that which.came firſt ; and therefore 
more; fir to -be mixed with your Ci- 
namon water... And if you, meane to 
| make burgight or, nine, Pints ot once, 

| theg begin /( Kah tha halte. of whis. 

| proportion. ;* A) 

' remaineth har br doth. ſerve ta 
| make Cinamon water- the cond. 
time. This way I have often wn prones 

' and found moſt excellepr,. T "ake heed, 
| tharyoite Limbeck be cleane, and have, 
no manner'o0f ſent. in it ; bug of. Wane, 


|  plaſles funnels ,: and; pots which: you 
thal wie, Abou ak ores 


3 ro , C334 


wo, gallons, .or. two Toms and a | 
quart of good: Cinamon water.. Here | 
note, thar it is-nor. amifle to, obſerve, | 


ITc——oYtAmI%% +4 *% as ”—— v7 4 
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£ ſpirit which | 


' or. Cinamon;; and fo likewiſe of che. | 


. © —_— 


_—— . 
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+ - — ow 


——— —_— OOO... 


. How F 


Yo 


Secrets jn Diftillation, 


11.How 70 diftil 1ſop, Thyme Laven- 
. der, Roſemary, &c, after @ new - 
"and excellent manner. 


Hans a large! pot Pg 
11 4£vyrlve or fourteen gallons,with 
a Lynbeck unto it,or elſe a copper bo- 
die, * Wich a-ſerpentine of twenty , or 
rwemy four . gallons ,] and a copper 
head, being fuch a veſlell as 1s com- 
monly uſed :in the: drawibg.of Aqua 
vite , fill two: parts thereof with 
faire water, and one other third 
part; 'with ſuch | herbs: as you wabld 
diſti}l ;- the +hcrbs - being ciſher 
moiſt or Cre , :killeth nor grear- 


| fare: in Cinamon -.water ;-' being 
earcfull ro: give change: 'of waters 


.deth 3 'draw no longer then you 


the | 


Di 


—_ — 


————————_—_—— 


ly.whether..5 Icx the herbs mace, | 
rate all-night, and in, the-morning | 
| begin yout fire. 5 then diftilLas be- |; 


ro; your - colour alwayes” as It [nec | 


fi - 


prom a ſtrong and: ſenſible .raſte of Þ 


Das A. 
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dividing the ftrenger fromthe wea- 
kerzand bythis meanes you ſhall pur- 
chaſe a water fat excelling- any that 
is drawn by a common pewtcr Still: 


| | herb,which you ſhall inde flecting on 
| the cop--or ſummity. of your water, 


herbs as are notintaſte , and will 
| yeeld their oyle by diſtillation, | 


Iz. How to make the ſalt 
. of berbs. 


Roſemary , Sage , Iſop, &c. in 
a cleane Oven , and when you have 
gathered - good ſtore of. the aſhes 
of the herbe , infuſe warme water 


ſharp lee of thoſe athes , then eva» 
porare that'Ice , and the refidence 
or ſerling which you finde - in the 


ſecke for. Some uſe to filter this lee 


| 


\- 
FI... 
bh ———_— = D— 


— 


the herb which you diſtill , alwayes- 
you may alſo gather the oyle of each : 
This courſe agreeth beſt with ſuch | 

Turn whole: bundles of dryed | 


| upon them', making 'a ſtrong- and | 


bottome thereof is the ſalr which you 


divers | 


—— 


- 
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cad; fe3 


divers times before evapotation, thar 
| rheirſale maybe the cleerer andmore 
tranſparenc. This falt , according to 
the nature of che herb, hath grear'ef- 
fe in phyſick, 


13. Spirit of Honey.* ' 


P Ut one part of Honey to five parts | 
' of water;when the water boiterh, | - 
diffolve your honey therein , ſcum it, 
and having ſodden an houre or wo, | 
pur it into a wooden vellc]I , and. 
when it is but blood .warm , ſctit on 
work with yeaſt after the uſuzll man- | 
acer of beer and ale; run it, and when? 
it hath lien ſome time , it will yeeld 
his ſpirit by diſtillation , aswine, 
beere, and ale will do, | 


 14.To diftill Roſe water at Michatl= 
' mas,and tobave as good yeeld as at 
any other time of the yeare. | 


TN the pulling of your Roſes , firſt: 
| divide all the blaſted leaves; rben | 


CE —— 


eres 


—— 
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take the other; freſli leaves ;- and 
{ lay, them abroad, upon your table 
or windowes , with fome- cl:an lin- 
nen under them ; let them lie three 
or foure houres , or if they be- 
_ |dewy , antill the dew be fully va- 
niſhed + pur theſe: Roſe: leaves in 
great ſtone pots , having narrow 
mouthes., and well leaded within, 
(ſuch as the Gold-finers call their 
hookers , and ſerve to' receive their 
 Aqua.fort#s ,, be the beſt of all o- 
thers tchati!I-know ; ) and. when they 
arc well  filled-, ſtop their mouthes 
with good \cotkes , cither -. cover- 
ed -all over” with waxe or molten 
brimſtone , and then fer your por 
in ſome coole place, 'and they will 
| keepe a long time good , 'and you 
may diRill them ar your beſt lea- 
{ ſure. This way / you may, diſtill 
| Roſe water good cheap. If you 
buy ſtore of Roſes , when you finde a 
glut of them in the Market , where=- 
by they are ſold for ſeven pence of 
| cight pence the buſhell , you then | 
| engroflc 


1 bs a "I 


———_ Hh — _ 
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Rot 


a 4 _ at - " 


+> 


' ] engrolie the flower. . And . ſome hold 
| opinion', that if inthe midſt ottheſe 
[ leaves youl--pur ſome- brokenicyen; 
and- afcer /fill-up the! pot with-Reſe- 
Þ | leaves to the top , that ſo in your di-- 
F | Qillation of them you ſhall have a 
perfe& 'Reſe >vinegar , withour the 
addition: vf 'any coinman vinegar, I 
have known:Roſe :leaves kepr well | 
in Rondlets that have been firſt well 
ſeafoned :with' ſome hor ligaorant 
Roſe leaves:boyled rogether, and the 
ſame pitched dver on che:ourfide, fo 
as. no aire might penetrate or:pierco 
dhevelſſall; 2 fon UE og 
ack "C'S. 4G 2 
' 15; A ſpeedy diſtillation of ' + 
| Roſe water, - 


| Qink the-leayes-,' and firft di. 
| | till theuice , being expreffed;. 
and after 'diftill the Ieaves ,- and'fo 
| you ſhall difpatch -more with” one | 
| Still , then others doe with three or! 


ER, » 


— | ——_— | 
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foure Stills. And this water is every | 
way as medicinable 2s the other, ſer- 
ving in all ſyrups , decoQiions., " &c. 


pleafing in ſinell, 


16: How to diftil wint-vinegar , or 
 - good: Altgar that may be both 
+ cleer! axe Pay. . 6 1 472 


Emong the novices, of our time , ro 
pur a quare. or two of goed vinegar 
Into -an-ordinary.leaden Still , and 


waters : but this oy I utterly diſ- 
like, both for that here is no ſepara- | 


feare, that the vinegar dceh carry an 
i1I couch with 3 ir, likes from the lea- 
den bottome, or pewter head,or both, 
And therefore 1 could - wiſh rather, 


hrge- body of:ghafſe ,, with ahead or 


t the bef? 
_part 


ou and aſhes, Note , 


—— 


ſo to diftill it as they doe: all: 'othet | 


. * Y 
”: 
pe 6 
. 7 Fe ; 
e A 
'. *] " 
, © 7-8 45. 
Pie 
a. 
« 
"44 
; 4 


| 


ſufficiently 3 |bur not altogether fo] ] 


Boat it is Fo rl Manner: a= 


tion made: at all, and alſo becauſe I | 


|; 


that” the, ſame 'were. diſtilled in”2 | 


recciver-, the ſame bein "Ele in| 
a 


|” | © Gr —_ 


| 


, 
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1 parr-of the vinegar is the middle part 


that ariſcth ; . for the firſt is faint and 
phlegmatick ,, and the Jaft will taſte 


| of aduſtion , becauſe it groweth hea. 
{vic toward the latter end , and muft 
{| be urged up with a grear fire : and 
| therefore you muſt now and then tafte | 


of that which commeth borh in the be» | 


' | }ginning and towards the latter end, 
fthar you- may receive the bef} by it | 


| ſelfe, 


17. How to draw the true ſpirit of ] 
Roſes, and:(o of all other; berbs 


{\*;} vwonggs the: Roſe in his owne 
VL juice , adding thereto , being 


| temperately warme ,, a conyenient 
| proportion cither of yeaſt or. fer- 


ment ; leave then-a fem dayes in fer- 
mentation ,. cill they have gotten a, 
ſtrong and heady ſinell, beginning to: 
inclinc toward vinegar : then diftill 


| them-in a balneo in glaſſe bodies lu- 


| ted ro their helmes (haply a Lim- 


om. 


th 


beck 


- ada 


by od ef ct 
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y 


- 


} done ira leaden'Still , over which, 
-by reaſon of the breadth 3 you may} 


ſame,” | 


- - 
v7 YT © 


F 


that®=lay good ftore of Roſe leaves, ] 


| either dry or halfe dry3 and ſo your} 


water will aſcend very good borh in: 


upon freſh leaves, This may alſo be 


place more leaves. ' 


Pon the top of your glaſſc body' It 
4 ftraine an hair cloth , and up#v| |} 


5 


beck will doe better, and: rid faſter) |} þ 
and -draw ſo long as you finde any|}} 
ſent ofthe Roſe to come + then re=di- | 1 
till or reRikie the ſame ſo often, till |} | 
you have purchaſed a perfeR ſpiric of þ || 
the Roſe, You may a)ſo ferment the ÞF | 
pes of Roſes only , and after diftill| | | 


128, Anexteltent Roſe water, {|| 


fell, and incolour. Diftill cicher in{ | 
balneo, or in a'gentle fire in aſhes:;] 
you may re-iterate- the ſame water] 


I9 Att [ 


d ” F <3 * > D. q 5 Sta 
o {ad gt. G__ Ce» My ” ge ” ” a 
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if tral} of all V exerabl 6h, © 
| [Es a good quantity of the 


juice thereof, ſer it onthe fire,and 


T [give ir nely.a walin or wo .then i ir 
Cj Sill grow cleere-: before it be.cooled 
1 [ipowre. away.:the cleered filcer with af 
| | peecc of cotten ., -and then eyapor 
your : filrered. juice ot it. come to a 
'thick ſubſtance! : 
Fhave a moſt excellent extra .of the 
F Roſe, Gilliflower;p&c.;with the: pers! 
fe. ſent and: taſte. of the-flower, 3 
1 [whereas the common way / 1s te make 
| {rhe exrraSeither byrhe ſpirit of wine, 
faire-water; the water of the: Py er 
ſome kind of 1 menſiruwum, 


I 
| 20;T6: #ake.a water fuctuGat 


the E glantine , Gilli= 
flowers, 5 Sc. 


Kill the ſame, in faire 1 watcr in 


[8 x 19. Ant aitellime way to make the ex-* 


and thus you:fhall | 


A Lime 


= 


Di the herb op. flower , oo FY | 


— ——_— — __ 
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a Lienbenke, draw no longer then you 'T 
finde ſent in the water thatifluetb,re- |} - 
iccrace that water upon freſh herbs, + 
and diftill it as before , dividing the It 
ſnecteft from rhe reſt. Ei: 


bn ——— 


'uI.. A .Scotif band wa'er. 


Pu thyme lavender: and roſemary 1 
confuſedly rogerher , then make | 

alay of thick » wine gr in che bono 
of a ſtone por, upon which make ano- | 
ther lay.of the ſame herbs, and then a 

lay of lees ,and ſo forward: lute the per | 
well , bury it in the! ground for ſix | 
weeks ,Aiftill ir, andir is called Damecſ- 
water in 'Scotland. -A liule thereof | 
pur into a-baſon: of common water, | 
makerh very ſweer waſhing watcr. 4 ; 


22. How to draw the blond of berbs. | 


RN Tamp the herb, pur the ſame into | 
a ny e glafle, leaving two > 
(fome- commend t of 


the he herb only) nip or elſe m os 1 
ee ee CT 


2 
"N we oy 


— Eg ok : 
<0 * | "> OM DE wn ts ; l 
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_ 


glafi-very well: di l:digeſt it in * balnco'r T '5 
I b 16 dayes, and you ſhall finds the 
+} fame very red : divide the wateriſh 
$ & = and thar which remaineth i is the | 

oud or efſenee of the herb, 


23. " Roſe water, and yet the Roſe 
leaues not diſcolonred; 


Ou miſt dil in balneo, and 

when the bottome of your pew- 
rer Still is thorow hor, pur in a few 
leaves at once,anddifſtill them:watch 
'] 4 your Sul carefully ; - and as ſeon'ss 
|. ] choſe are diſtilled , pur in more” 1 | 
know not whether your proficwill re- 
1 quite your labour , yer EEC of it as 
ja new concluſion, 


24+ | How to recover / Roſe water ” ay 
ther diſtilled water that bath got- 
ten 4 mother, and is in dat= 
ger t0 muſe. 


| If fuſe your water (upon freſh Roſe 
| lexves, or'upen Roſe-cakes brokens| 


all 


| ——— — _———_. 


br WL) 


_—_ in Diftilation, 


alL.in pieces,and-then after. macerati- 
on for three or fuure hours with a gen- 
tle- fire re-diſtill-your water.. Do. this 
ina Limbeck : take heed of drawing, 
too long for burning, . unlefle your 
ram :ck ſtand in balneo. 


\ =.» * 6 » 
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424, To draw both mu Roſe Wim 
| Agee - « 4 or 4 


£ - F 
' 4 % 2 0% ) 
wy D3 *. 7 4 


Roſe leayes by theſpace,ofthree 
"moncths , ficut ante numero 13.,ci= 


4 
-Þ 
.: f 
, an, : 
a A gm” 
. (9% Fa ; 6.4 FRY Ys Ie LIN pene'1 ads 
\ . 


: - Fer, and oyle of Roſes -,-— | 


"A ter you. jk FAIT Tour: F 


[fill chem with faire water in aLim- 
' beck ; draw ſo long as you can fi: fade 


- wk divide the. Fatty oyle: that: Hee 
'teth on. 'the cop. of the Roſe water, | 


of Roſes , and alſo good Roſe water 
together ., and.,you ſhall- foinary 


(more water, xthess! by-the. ordinar [ 


Sm 


ther in barrels or hookers, - then di. | 


y execllenc ſpell-of the; Roſe , | 


'and ſo you have: both excellent oyle % 


j wayl| | 
——————_—_—__—__—___w_(_ 


th. 


"0 772. Henan ras VOU Nr IE a Cn T rrmaghd ® 
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way : and this Roſe water extenderh 
farther in phyſicall copnpatrons, hd 
mes 
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© o0kERy|| 
AND 11 
HUSWIFERY. | 


| | x To ſouſe 2 Joung Pig 


".. MIEHY Akeayoungpig, be- 
FERN ing ſcalded, boil ir 

&F& in faire water and 
I white' wine 3 put | 
thereto fone Bay | | 
bas leaves , ſome whale | 
Gin er, ſome Nur- | 
.megs quartered , and a "few whole | 
'Cloves 2 boyle it thorowly,and leave | 
rin as ſamcbroth,in-en earthen por, | 

| 

; 

| 


2. Alter: 


Take a pig, being ſcalded:collar | 
 bimup 5 Brawn,and lapyour | 
(collars in Bire clothes { when the | 
"fleſh i is boyled tender,rake ir out, and | 
[nk itin __ water and ſale, and d tha 
| 


CTIA 


i a. 


1 | Cookery and Huſwifery, 
- | will make the skin white;zmake fow=- 


- | fing drink for ir with.a quart of white 
wine,anda potrle ofthe ſame broth. 


: ; F | 
3. Fo boyle'a Flounder or Pickerell 
after the French feſhion : a 


T7 Ake a -pint of white wine; the 
*2 topsof young Thyme and Roſe. + 
maty , 2 little whole Mace, a little 
whole Pepper ſeaſoned with vetjyice, | 
ſale, and a piece of ſweet butter and 
fo ferve it; *- This brothiwrll ſerve'tc 
boyle fiſt rwice or thricein, © \. 


—_—__ 


. 


4. T o boyle Sparrows of Larks. ' 
TT Ake two ledler full- of Matton 
Þ-ibro.hi, a title whole Mace t-put 
into ita peece of ſweet butter, a hand- 


full of Parfley being picked : ſeaſon 
ir with Sugar; Verjuice , and a line 


P epper. 
& HH! 9 rg, - mg A 5.470 
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| 
| des mich Linn liced.gn 
| 


| TP Lake mutton broth , and pur ic| 


5. To boyle a Caponin | 
white hi oth... | 


Oyle your Capon by.ir ſclfe in |} 

al omg gh a ladlc tull|| : 
or cwo of mutton broth, and a linle 
white wine, a lictle whole Mage a| | 
bundle of ſweet herbs , a lutle mar-| | 
rowahicken it with Almonds, ſca- 
fon ir with ſugar and a litcle ver juicc; 
boyle a few Currans -by themſelves, 


—_—_ 


and a Days quartered(leſt you diſco=| ft. 


lour your; broth) and 'puyr 3c on the 
breſt of your Capon , Chicken , or 
Rabber- + if you have ne Almonds, 
thicken it with cream, or with yolks 


of, 5g33 gamith [your od agat. 


6. Tabojle a Mallard, Taal, | 
0; Wwygen. -| 


inco a pipkin : put intoche beb 
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lie of the fowl a few {weet herbs, and 
| a bttle Mace ; ftick halfe a dozen of 
4 Cloves in bis breſt, thicken it with a 
{ roaſt of bread ſteeped in verjuiceyſea 


x ; 


£Þþ 


[ſweet Treame , and yolks 'of cyges, 
[Curtar ts and Raifins © 
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fon it with a liccle pepper, and a lit- 
tle ſugar ; alſo one Onion minced 
ſmall is 'very good in the broth of any 
water ſowl, | 


p 


”. T0 bojle a ig of Watt afi& the 
| French faſBivn. 


TT" Akexlthe fiefhovr of your leg 
© of mutton ,' vr arthe but end, 
preſerving the skin whole ,” and. 
mince it ſmall with Oxe fuer and} 
marrow .: then take grated bread, 


and a few ſweet herbs ;z put unto ic 
ifins f che Sun, 
ſeafon, it with Nutmegs, Slace, Þ.p. 
, anda lktlc. ſpar , and fo pur jr 
the leg of 'mutron. again where 
you tooke ic ont, and ſtew it in a+ 
with" 4 marrow. bone or two 2 ſerve 


EA in 


"__ 
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X ” 
; —_ 8 
: "_— 


| 
A 


| batrer being.made of the yolk of an 


| and Sugar, .., 


| 


Then t-ke a ligtle \Rice, and boyle 3 
in Cream, with a liale, whole mace; | 


fn the marrow bones with the ftew-.| | 
cd broth and fruit, andſerve in your | 
Icg of Mutton , dry,with Carret roo's {| 
1 ced.; and caſt, groſke P-pper,upon | 


. 


8, To boyle Pigiepetiitogs on the | 
French faffion,  . 


Oyle them,and ſlice them being. | 
firſt rouled ina lite batter, your |: 


cege , two ſpoonfuls of ſweet cream, 

and one ſpoonfull-of flower -:- make | 

ſawce for it with Nutmeg , Vinegar | 
; 9fl; TK Yiet 


| Y Os | 
9. To bojle Pigcons with Rice, 


Oyle :hemin Mutton broth put- 
ung ſweer hcrbs in theip bellies? 


ſeaſon ir wich Sugar , lay-it-thich on 
rheir breſts , wringing alſo the Juice 
O! 
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of a Limon uponhem, and ſo ſerve 
them. I..S ; ; 25 Fl 


|. 10. T's boyle a chineof Veale or 


Chicken in ſharp both 
With herbs. 


Akea little Mmton broth white 
Wine,and:Verjuice,and a little 
whole Mace ; then take Lenuce,Spi. 
nage, and Parſley , and bruiſe it, a-d 
put it into. your broth ,. ſcaſoring ir 
with Verjuice,Pepper,and alittle Su. 


| gar; and ſo ſerve it. 


I1.. To:wake Beaumanger. 


Ake the brawn of a Capon coſe 


| it like wooll z then boyle it in 
| (wc et creame with che whites of two. 


egs , and being well boyled ; hang it. 
in a cloth, andler the whey run from | 
it. - then grinde ir in an Alablafter | 

morter with a wooden p:ſtle ; then 
draw it thorow a thin ftrainer 


E 4 with. 


he —_ 


"| 


ON 


diſh it up like Alnond-butter , and 
ſo ſerve it, | 


- 223, 'To mk a Polonian 


 Sanſtage. 


TT Ake the fillers of an Hog, cho 
them very ſmall with a handfull 
of red Sage, ſeafon jt hot with Gin.= 


ger and Pepper ,.andihen put ir into | 
a grear ſheeps gut ; then ſer it lie | 
| three nights in brine , then boyle ir, 
and Rang ie up in a'chimny where: 


fire is uſually kept 3; and theſe Saw- 
ſ.dges will laſt a whole yeare. "They 
are good for fallads, or to garfi'th 
boiled mears , 'or romake one rebſh 


% 


a cup of witge. 
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| | w'th the yolks of wo egs, and a lictle 
| Roſe water 3 then ſet it on a chafing | 
| dith with coales , mixing four ounces | 
of ſugar with it 3 and when it is cold, 
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'13. To 'make tender aid delicate. 
W.. Brawwne. | Wh 


houſhol\ bread 2: cover rhe veſic 18, 
and fo leave ihem aslong in the O- 


. your liquor hvt into the veſk: 
expedition to your worke. 


1 4. Paſte mad of Fijb. 


| T Ncorporate the body of ſalt fiſh: 

J5:0% eh , Ling, or any frcth fiſh. 
that is not full of bones, with 
eruimns of bread, flower, ifinglaſs. &c. 


{ TJltc collars of brawne in kcattles of | 
| I warcr, or other apr vefl.1s, into | 
an Oven , heated as yuu would fer | 


| ven , as yuu would doe a batch of | 
bread. A late cxpeticnce amongſt | 
| Gen:le- women far excelling the old: | 
manner of boylirp Brawne in grear | - 


and huge kettles, Onere, iff purcing | 
s ;and|. 


the Brawne alitile boiled 6tft)-by | 
'this means you ſhall not give grear |. 


(. 


_and] 


and with propper fpices agreeing with 
the. as | 6 f:verall 6c, and 
of that paſte mould off the ſhapes and 
formes. of Jurle fiſhes;as,ot the Roch, 
Dace, Perch , &c. and ſo by_art-you 


oac great and nacurall fiſh. 


tees —@&  —_ 


they ſhaRk last for ſex moneths 
ſweet and good, and in © 
their natural 
taſte, 


| Pen your Oyters : rake the Ji-, 
(2 of them,and mix a reaſg- 
nable proportion of the beR white 
wine Vinegar you can get , alinlc 
Salr, and fome Pepper's barrell the 


will laſt a long time, This is an ex=- 
cellent meancs to convey Oyſters 
unto dry .townes , or to carry them 


'n long Yoyages.. 


” 
—_—— » 4 As DB. 4. 


may make many little filhes out of | 


15. How to barrell up Oyiters , fo as | 


fiſh up in ſmall caskes , covering all | 
the Oyſters in this pickle 4 and they | 
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| 16, How to keep freſh Salmon awhole 


moneth in his perfeft taſte 
and delicacy. 


"Irſt ſeethe your Salmon accor-- 
Fang to the uſuall manner : then 
tinke ir in- apr and cloſe veſlells in 
wine Vincgar , with a branch os 
Roſemary therein. By this meanes 
Vintners and Cooks may make 

rofir thereof when it is ſcarce in the 

arkets : .And Salmon thus prepa- 
red , may be proficably: broughe 
our of Ireland, and fold in London, 


{ or cle where. : 


17. Fiſh kept long, and-yet 0 eat; ; | 


ſhort and delicately; 


"*Ry your fiſh in oyle ; ſome com- 
mend rape oyle, & ſome the ſwee- 

reſt Civill-oyle that you-cau-get 3 for 
the fiſh willnor taſte atall of the oyle 


becauſe 


m— 
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becauſe ir hath a wateriſh body , and |-' 
oyle and water make no true unity - 
then put your fith in white wine v'- 
negar , and ſo you may keepe it for 
che uſe of zour table any rcſonabl- 
rum, | 


* 
. 


18. How 7s heepe roafted beefe 
' 4 long tijne ſweete and 
wholeſome, 
His is alfo done in wine vine- 
] gar ,your peeces being nor over 
| great , afd well andclofe barre [led | 
up. This' ſecrer was fully proved 
in that honorable voyage uno 
Calcs. | 


19. How tokeep powdered beefe fine « 
| fx waksefte/#tis ſoddery, 
' withbout any charge. 


"Hen yonr beefc hath beene 
| ' well and thorowly powdet- 
6d by ren or twelve dayes ſpace, then | 
ſecthe (it thorowly ,/ dry it wala 
F En 7 


— — Cr i... Le m———_— — 


Aon tran een es. 
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———— 


cloth , and wrop ir in dry clothes, 
pl: cing/ the fame in cloſe veflels and. 
cup! oards , and it will kcepeſweere 
and found two or three moneths, 
as I am credibly informed from. 
the cxperience of a kind and loving 


friend. 


20. Aconceit of the Antbo;s, bow beef. 
may be carried at the ſea , without 
thatFrmyg aud violent Impreſſion of | 
falt whith is -»ſually purchaſed by 
long and extreame powdering. © 


Ere,with the good leave and fa- | 

your otthoſe caurteous Gentle-. 
women, for whom I did principally, 
if not only ;, intend this litth Trer- 
riſe ; 1 will make bold ts lanch: 
a linle from the ſhore , and ry | 
what may be Cone in the vaſt; 
and wide Ocean ,' and in long and ; 
dangerous vyoyages- , for the bet= 
ter - preſeryarion'.” of fach- uſua}l 
IN , a5 for want of —_ | 


\ 


ht 


thn. ths. 
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| ſtrength and vertue 2: and if any fu- 
Jaroule my. prcſent eonceit , ler this 


{purpoſe r Let all the bloud be firſt | 
. Fwelll gotten out of the Becfke , by 
{caving the ſame ſome nine or ten 


| ſea water , (which , by this infinite 


| And if this happen to fall out true 


CI WEI” — 


dac-. oftentimes .meerely periſh , or | 
elle . by the extreame piercing ofthe 
flr , 'doe loſe cven their: nutritive 


eure experience doe happen-t0 Con - 


excuſc a Scholar , ©ugd in magnis 
eft valuiſſe ſatis.” Bur now to our 


dayes in our uſuall brine ; then bar- 
rell up all the pieces in veſſels full 
of holes , faſtening . them with. 
ropes at the Rerne of the ſhip , and: 
ſo dragging- them thorow- rhe ſalt. 


change and ſucceſſion of water , will | 
ſuffer no putrefaftion , as 1. ſup= 
ſec) you may haply finde. your 
fe both ſweer and ſavory enough 
when you .come. to ſpend the ſame. 


upen fome tryall thereof bad , then 
either ar. my next impreſſion , or 
when 1. ſhall be urged thcreunto 


upon. 


L 
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upon any neceſſity of ſervice, I hope | 
to.difcoret the meantsallo whereby | 
every ſhig-may carry ſufficieme-ſtore. 
of vicuall for her ſelfe in more cloſe 
and conyenient carriages then thoſe 

looſe y. fi:ls arc able to performe.Bur | 
if 1 may bc allowed :t carry eicher 
| roaſted or ſadden; fleſh ro the Tea, 
then I dare adventure my-poote cre- 
dirtherein; to preſerve, for fix whole'| 
- moneths rogerh:r,cither Brefe, Mut. 
ron :, Cap: ni Rabbers , &c, both in 

{| a cheape manner.and as frefh as wee. 
do new uſually cat them at our ta- 

| bles.: And. this I hold to-be a muſt 
ſingular -and neceflary ſecrer for all 
our Engliſh Navie 3 which at.all | 
times , upon reſonable rermes, I will | 

be ready -to diſcloſe forthe good of 
my Country, "OPM 
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"dainty Butte) baving alivelytaftecf 
. Sage Cinamon,Nutmeges Mace,&c. 


| drops 'of the extcated'o) be of 
Sag-,Cinamon,Narmegs, Mace, Sc. | 


moſt plain and familiar defcriprion,. 
See my Jewell houfe of Art and Na 


Cheeſe of the ſame propertionof with 
then is commonly u{cd of hnown by. 
any of our beſt Dairy wonen atth is 


ay 


6 


fa 


| v1. How fo make ſundry ſorts of mo#t- oY 


His is done by -mixing a few.|- 


in the making up of your Burcet « for | 
oyle and Buitif will incorporate and | 
2ree very kindly and nacurally cope. | 
cter. And how ro: make the ſaid oyler, |. 
with all neceffary viflels , inftru- | 
megts, and orfhicr circumſtances, by a | 


ture, under the Title of Difſtiilation, |. 


21.Mow tomakealarges and dainticr | 


aving brought your milk into-| 


; 


curds by ordinary renct , either 
break 
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Cookery aud Huſwifery. 
breake them with your hands ac> 
cording to th? uſual” manzeref| 


other Cheeſes , and after, with a | 
fleting d'fh , take away as tnuch! 
of the whey as yon can ;- or 


elſe pur rhe curds -withour break- 


ing into your moate 3 Jet them ſo 
| repoſe one houre , 'or' two /; or | 
three 3 and then, & a Cheeſe of | 
two gallons of milke', - ddde A 


weight of ten or twelve pound: 
which weight muſt reſt 'upon'a co 
ver that 1s fit wich the mar or, 


| caſe -, wherein it muſt- ergly; de- 
ſcend by degrees,ud you: nereſe yr F- 


weight , or as the curds tee 


| and ſertle. | Lee your" curds Te 


maine ſo all that day and whe 
following , untill the next gi ap 
_ then 1 your - CT & or 
curds , and piace your wel 
theredn , adding from time T 
ſome more weight , as you ſhal 


ſee cauſe, Note ; that you wo 


lay a cloth both under and over 


| your curds at the leaſt , if you will 


ai «a | 4 


FL 
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Not wrap thera all over. o»..0f they 


| ee in. other Cheeſes , changing 
:f-your -cloth- ar every turning. -. Al- 


fo if. you will' worke- in any or- 


Jes. Note -, that theſe moares 


-whey may have the: ſpeedier--paſ- 
-lage- You may+alſo make. 


| in ſquare boxes full of hoks, .or | 
elſe. you-. may. deviſe - moates or | 
| <afes,, either round or ſquare of 
*I'fine wicker 3 which , having wick- 
* Fer covers , may , by ſome fleight, 


be ſo:Nayed, as that you ſhall necdec 


——ww * _ 


turne 


— 


-dinary moate,, you -muſt place a | 
round and broad hoop. upon the | 
{moate , being juſt of the ſclte fame 
|digneſſe or, circumference , or elſe 
':you--ſhall: make a 'very , thinnc 
:}-Cheeſc. Thane . theſe Cheeſes ee» | 
{ very morning-and eyening ., - or as 
ee ſhall-.ſee cauſe » Hill 

the- whey + be all run-out-; and 
] then proceeds as-in- ordinary Chee- | 


Cookery aud Huſwifery, || 


hd 


world, be full. of hoales , both in | 
the ſides. and -bottome , that the | 


—— 
h 


only giorning . ' and evening to. | 


gout pf w \ by 
44 = 
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_;| both the; batomes being... made: 
looſe, 2nd ſo.cloſe ang, rung 4; 7A8t 


{ that; in- other Chieeſes 


| a cream. upon, jt ', * whereby the 


| part. 2: whereas, the whe at 
commer from theſe new. kinde of 


#entt< © obs ine eo dpe aa a 6 


12> FS 


wrne the . wrong... fide upnard , 


they "may. ' Gake truely within the! 
moat ot: mould; -by reaſon. of the: 
| weight that. Iyeth thereon, Note > 
_ the roſes 
"OYET. . 


«be wage Oe 


moate 3, bu. pun 
deſcend | the 
moars, . Alfp your Fin Net a 


ſes are more ſpongious and full: of 
eyes then- hel, . by reaſon. of the 
violent i 99 EH «Fi z_ where- 
and- by. degrees, _ doe -cur es, And 
and - as finne as. Marmelade. . 


In thoſe. Choceſes which are preſ- 


ſd 'our after the  uſuall manner, | 


the whey that comah trom them; 
if;-ir ftand a white... .. will, car] 


Checſe. muſt: of nec Tsy. be Ser 
lefle , and (as I gheſſe) by a fourth 


Cheeſes 


| 


J . 
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f* 2 Suki in ſyall þ 
| Hhewiſe "of the 'Partnice 
[If your whole Cheeſts confi? 


- O__—_— ON 


Cc try and win. 


and” cartycth no firength' wich ir, 
Notealſo on if you pat in your ||. 
cutds unbro en , . not taktir g a 

way the whey that ifluerh in the 


| breaking of them , that ſo the Chee- | 
es will yet-be fo muchihe gren- |- 


We NG ore troublt-. 


; Brig |, "becauſe [4 - curds be-: 
nds, Mil Mrily enditte' rhe | 


\ unleſs you BY very cate- | 
it oppoſe, rhat Ta be Angelores 

nee May . be "aade in this: 
3; ant fo 
: arid'þ 
of 'ut=!] 
Hatter mike. ," they will be full's+ 
butter | and cate moſt daintily, be=|| 


| Ing rakten in their time berore” | 
| they be too dry : tor which: parput 
| [you may. keep them , when: they | 


begin to gtow' dry , Upoti';grechic 
'rbſhes neg I pho Bege 7 
tay wifes Dairy of this ferrer , whos |, 


hath Bithertd refuſed 'all ' recom- 
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ee mans have beene offered 
ES | her 


2 


Cheeſes is like faire water in | | 


4 p : TE X ex * aha "M— ra of Co a ak £3” 1 wIN - 7 2 RENE "WI Y - Q d. 
ba v *. M : 
4 yrY : . 4 
BE 
by SSI IIs ow >— ——  — ed 
7 Eo OS tot 159: " v4 i. « "4 "_ Bs __ 4 A _ 4 ys 
F : on _ * —_—_ ee; n 
a p ® 
. » 
4 0 . 8& L196 
Y , 
” 


her. by pry agg; for the ſame, 


| jad 70 loved Cheeſs my ſele ſo | 


' well as I like the receipe, 1 think 1 
| ſhould nor ſoeafily have imparted the 


cing of the Title w 


cher _ of-wonth , for the ee 


| Fee eifngay, eh 
bin dopke 9 dec win pj 5 
ver.is-hall be zalged u ex. gng.” 

thereef 3 ncithe cſtecme 
_— then vary pee 
| gg ; 46" 
# 
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| Ake your milk being 1 new mil=- | 
; I: and preſently, ſer ir.upog | 


ſame ar this eime. | And yer 1 muſt | 
needs cenfefle that apc better gras | 
erewith 1 have]: 


| þ fronted this panphler, I have becng 
| willing to publiſh this with ſome = 


ja 


rhe fire, from morning -upill | 


eveni 


— >, 


pa 


evening , biit ler ir nov ſeth 2 and | 
this is called my Lady Youngs clow- | 
ted Creame. _ - | 


i 24. Fleſh kept ſweete in 
"1  TSummer, - 
- FY Ou may keep Veal, mutton; or 
. "Veniſon in the! heat of Summer | 
[nine or ten dayes good ,, fo us to be | 
newly aad' fair killed,by hanging the 
[Came in an' high and-windy reome- 
| (Arif thieref&re 2 plate cupboard full 
kilnacn ory rk mmeeis, j havea | 
\th5row-paffage ,- would be'placediin 
ſuch 6s S to avoid the oFonce-of | 
Fly-blows.)' This is/an approved fe- 
' erot cafic and cheap, and very nevef: | 
fary. to be known and praQtiſed in | 
| hot andrainting weather. Veal may | 
' be kept ren'dayes in bran, - 


25. Mufiard-meale. 


| L meal 6f MNt@Th theit Markers; 
's 'S 2 arg 


| If is tfuall in Venice ſell the 
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| | feqrce or boultetzwhich-may eaſily be | 


Cookery and Haſwifery, _ 
{5 wedo flower and wealein England: | 
Þ thismeale;by the addiiion of vinegar, 
'in two or three dayes becometh ex=- 
[| ceeding good nmſtard ; bur it would 


be much ſtronger and. finer , if the 
husks and hils were firſt divided by 


Ry Ee 
FS E- . W 
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done, if you dry your ſceds againſt 
the firE before you grind them . The 
: Dutch iron hand-mnvlls, or any ordi- 
| nary Pepper-mill may ſerve for this | 
purpoſe. I rhought ir very, neceflary 
ro' publiſh 'this manner of making | 
yonr ſawee , becauſe our nuftaid, | 
Which we buy fromthe Chandlers ar 
| this day, is many times made up with. 
vile and filthy vinegar ," ſac as Gur 
' tomacks would abhorre,if we ſhould 
fee ir before. . the, mixing thereof with |: 
the ſeeds. %. 3 tn Ii SIL 4 7 


'26, How to avoid ſmoah in broyling.| 
| of Bacon, Carbonada, eFc..... 


, A Ate linledrippi ;P aridof a. 
| 1V/Eper; putting npthetorne ae 
Pans 2 oY Rn 


PI 


— — oat 


wy ; Cubes ant Hefwifey, 


e will "og them rauched over 

wk a fcacher firſt dipped in oyle or 

.moken burcer 2 o, lay them on your 
grid iron, and pla 

j- of Bacon , turn'ng them as you 


&voidcrh all ſmoak. In the ſame man- 
ner you may alſo broylc thin fliccs of 
Polonign Sawſcdges, or great Oy- 
be rs3 LE fo Ages the Popes Orders 
reffed,. -You myRt' be carefu}l chat 


- | riot, leſt 1, & burne your 
Gipping pans: Tg been all coke 


27. The true boitling of 
Beere 


VY/ reelre daycs old, Js che 
reaſonab 


ſee cauſe. This is a d-anly way, and [ 


iyOUT ; re woke the grid-iron flame. 


"Is sL 
_ % * 
-, = 


arch © or paſte 2 wet them a liale & in ; 
wearer, Cue Fope Pies ule ee his |} 


os. nat d 


ce therein your fli- | 


ww ——_— 


Hen your Beere is ten or | 


4.4 
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1 | then bottle it , maki 
' | very fir for your: bottles , and ſtop 


| beere,rill they begin ro worke again 
'J and mantle , and then-yow, ſhall 
'] the ſame moſt excellenr' and fſpricely 


-1the opecui 
| | - | is: commo 

[that ir is laid 
by its yeſt , being an exceeding win: | 
4dy ſubſtance , being alſo drawn, wuh 
| the ale not yer fined ,, doth incorpo-f 
\rate with che drink,and maketh it-al- 
'| fo very windyzand this is all the lime 
{and gun-powder wherewith - bottfc 

| ale hath becnea long time fo wrong: | 


— 


—_—S. 
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Y 


your corkes 
them cloſe: but drink not of this 
find 


drink. ; and this is the reafon why 
bottle ale is both ſo:windy 'and mugd- 
dy , thundering and ſmoaking upon | 
ng of the bottle, becauſe it 
ni bottled the ame day 


into the ſeller ; where-- 


fully charged. 


28, How tebelpyour bottles when. . 
they are wiity. | 


\Q Ome put them in an oven when 
aJrhe bread is newly.drawn;clofing | 
— 


up} 


— . A + 9 


/ 


et 
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up the oven, and fo let them reſt till 
morning. Ochers content themſelves 
with ſealding them in hot liquor on- 
ly.uil they-be ſweer. | 


29. How to breake whiter of 
Tz | egs ſpeedily, 


TIF 


Fig or two ſhred in pieces.and 
then beaten amongſt the whites: 
of egs will bring them into an oyle 
ſpeedily t-ſome breake them with a 
 ftubbed rod-; and ſome by wringing 
them often thoroly a ſponge. 


30, How to keep flies from 
oyle pecces, 71% 


Line limcd over, and ftraincd 

77, abour the creft of oyle peeces or 
pitures , wilt catch the flies, that 
would otherwiſe deface the piCtures, 
But this Icalian conceit , borly 4gx 


{ibe rarcnefſe -and uſe thereof”, = 


__plcafe| 


— a. 
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#. 


#4. | firſt--with a wooden or bone bodkin, 
and after put-in the grains theſe, bc- 


| rooms;todrawall the flyesumothem, 
| which otherwiſe would flie upon the 
piAures or hangings. 


| 21. To keep Lobfters ;Crabfiſhes,& c.] 


— 


—_— 
—_—— 


pleaſe me above all other; viz,Prick 
a cucumber full of barley : cornes, 
with the ſmall {pring cnds outward: 
make little holes :in the eucumber. 


ing thick placed; will in zime cover 
all the cucumber , ſo as no-man-can 
diſcerne whar-ſtrange plant the ſame 
ſhauld be, Such cucumbers. are to 
be hung upin rhe 'midft of: Summer 


ſweet and gnod for ſome 
few dayes, 

Heſe kinds of 6h arc noted to- 

be of -no durability or Jaſting 


in warme weather 2 yer-ro prolong 

{their dayes a linle, though I feare ] 
ſhall craiſe - the -price of chemy by:the 
4 - G 


2 = diſco- 


as 
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|-decay , dae new and then aftord a | 
|. penny worth in them) if you wrap 
| chem -in fweer and courſe rags firſt | | 
'-moiftned inbrine, andthenbury theſe |. 

1 chothes'in Callis ſand , thatis alſo 
1 kept in ſome coole or meiſt place ; I 
"know by mine own experience, that | 
4 you ſhall finde your labour well be- 
{| ſtowedzand the rather, if you lay chem 


IE 


| Cannot remember that ever I 
11 did drink the like ſage Ale at a- 


| quart of Ale, the ſame being well 


diſcovery among & che Fiſhman ers : ; 
(who only in reſpeR of cicher 7. | 


in ſevciall-clothes, foas one doe not 
touch the other. > axe f 


32. Divers excellent kindes 


of bottle ale, 


nytime , asthar which is made by 
mingling wwo or three drops of 
th2 extraſted oyle of Sage with a, 


brewed out of one pot into ano- 


L * 
> appar" mem 


| ther | 


L 
% 
ua 


| 


like is:to be done with ayle.of Mace 
or Nurmegs, Bur:if you will make a 


halfe a pint of white Ipecraſſe thar 


ceipt, with # pottle of Ale ::ſtop your 
hone cloſe, Lind drink ic ws is 
ſtale, Some commend the hanging 
of roaſted Orenges prickt full of 
Cloves in the veſicl of Ale, till you 


ced'to your own liking, 


very ſpeedily, aadin great 
guantitie.. 


Y ake ſinall Rochell or Coniake 
wine , pit 2 few drops of the: 
| G ; extra-. 


y ther : and this way a whole ſtand of 
' Sage ale is very ſpeedily made. The | 


-Þ | right Goffips eup, tharſhallfarre ex- | 
'| | ceed all the Ale rhat ever Mother | 

| | Bunch made in her life time, then in |- 
the bortling up of your beſt Ale, tun | 


is newly made, and after the beſt re- | 


find the taſte thereotſufliciently gra» | 


33. How to Make worme=- wood wine | 


ad ate aan. att. - 7 har 9 _— 1 
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'extrafted oyle of wormwocd | there="] 
in : brew it trogether(as: before-is ſer. | 
| down'in bottle Ale) :our of one por 
-into/ancther,'and you ſhall have. a | 
motfe'near / and? wholfome ''wine::for: | * 
your body, then that which is fold at 
{ the Still-yard for right wormwood 
wine, 


34« Roſe water and Roſe vimegaroef the 
coloy- of the Rofe, and ofthe'Cow- -* 
© flip, and Violet: vinegars 1: 


T: you would mak your Roſeowas 
'erand 'Roſe vinegar: of a ruby 
colour , then 'make:ichoice -of the 
crimſin velyer-colonred leaves; , clips | 
ping away the whites with a paire of 
\ſhecres; and being thorow drycd, 
put a good large handfull of them 
Into a pint of Damaske ot red:Roſe. 
water : ſtop your glafſe. well, and ſer 
'It in the Sun rill you ſee-thar the 
p Ieaves have loft their colour ; or , for 
more cxp&4irion ; yoll may-perfofnie 
this worke in balneo'in a few houres, 
| | and | 
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and when you rake ourthe old leaves, 
you may put in freſh, ill you find the 
| colour ts pleaſe you. Krep this Rofe 
water in glafles very well ttopt ; the 
fuller the better. What have I ſaid of 
Roſe water , the ſame may al be in- 
cended of Roſe vineger, Violer, Ma- 
gat cod Cowlly vinegar ; bur the 
whiter vinegar you chuſe for this pur* 
por , the colour thcrcof will be the 
righter z and therefore diftilled vi- 
negar is beſt for this purpoſe , ſo as 
the ſame bs warily diſtilled with a 
true divifion of parts , according to 
{the manner exprefled in this book in 
the Giftillation of vinegar, 


135- To keep the juice of Orenges and. 
Limons all theyeare for ſauce, Fu- | 
lips, and ether purpoſes. * 


| Þ Ah their juice , and paſſe 


it thorow an Ipecrafſe bagge, | _ 


jo clarifie it from its impurities | 
G 4 then | 


chats had A "IO VIE tend 


” boy 3 b , Ly - , 4 w»— i - : 3 
xx x * 
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then fill your : glaſſe almoſt to the | Þ 
top ; cover it cloſely, and ler it ſtand |- 


———_— 


ſo till ir bave done boyling : then fill 
up your ghffe with good laller oyle, 


| and ſet it in a coole cloſer or butrc. 


ry where no Sun commeth + The apt- 
eſt glaſſes for this purpoſe are 
ſtraight upright- oncs , like to our 
long becre glaſſes , which would be | 
made with little round holes within 
rwo inches of the bottome to receive 
apt fawcers , and fo the grounds or | 
lees would ſertle:to the betrome, and 
the oyle would fink downe with the 
juice ſo cleerely,rhar all putrefacdion 
would be avoided : or, in ftead of |. 
holes , if there wereglafle pipes , it 
were the berter and readier way , be= | 


cauſe you ſhall hardly faſten a faweer 


| well in the hole. Yor may alſs inchis 


manner reſerve many juices of herbs 
and flowers. 

And becauſe that profit and skill | 
united do grace each other , if (cour- 
reous Ladies) you wil lend earcs, 


j and foltuw-my dircRion, b will here 


_ furniſh.) 


Fn # : 


EY 
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| | furnith a great number of you (I |. 
would I could furniſh yow all\; with | 
| the juice of the beſt Civill Orenges 
| ar atveaſie price. About Alhollan-- 
' tide, or ſoone after, you may buy the 
inward pulp of Civill Orenges, | 
wherein rhe juice refteth , of the 
Comfir-makers for. a ſmall marrer, 
| who doe only and principally reſpe& | 
their rindes to preſerve and make 
' Oringeadoes withall, This juice | 


re, 


| 36. Howto purifle and give an 
| excellent ſmell! aud taſte 
| unto Saltet oyie. 


| | Des Salk oyle into a: veſſel of |: 
” wood or carth., having a hole in |: 
'the bontome :;: ro every - foure quarts |. 
of water adde one quart of oyle , and:j- 
with: a woodew \ſpaone-'or ' ſpattle, 
beat them. well ” om 2 quar-. | 
7 _&'s5 rer}. 


' you may prepare and reſerve as be= | 


pr FRE emer rn 
- 9% 4 wT.. 


w_ 


| — —_ in 
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ger of an houre, then Jer cur the wa- 
ecr,, preventing. .the:5yle from iſſuing 


work two or three rimes, and ar the 


cleanſ.d or clarified, In this manner 


| you may aVo-clarifie capons g: eaſe, 


being firſt melted ;and working with 


ration were made in Roſe water, 
wherein alſo Clovcs er Nutmegs had 


Or if you ſer a jarre-glaſle in bal. 


the Cloves' and rindes- remaine in 


the oyle till both rhe ſent and:taſte 


warm water 3 Alj-rhisis barrowed of þ 
M.Bartbelomeus Scapius;the Maſtr | | 
| Cook of Pope Pius Dnintus his pri- 
vie Kitchen. I ihink , if the laſt ag'= | 


by ſtopping - of the- hole : repeat this | 
laft you ſhall find2 your oyle well] 


4 — 


been macerat=d,that ſo the oyle would | 
'be yer mere plcafing,: ': | 


neo, ſull of ſiveeroyle, and ſore | 
ſtore of bruiſed Cloves, and rindes | 
'of Civill Orenges or Limens all(» ? 
therein, and ſo'continue-yaur fe for | 
rwo or three houres, -and then leaning | 


doe pleaſeryou 2 I'think many men | 


| —— 


whiclyat this daydoe Ioath oyle (as | 


? 04 ; 1 my |; 
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I;my ſelie did not long fince) would 
qe 
be ealily drawn to a ſufficient liking 


27.How to:clarifie without any dis 
lation, both white and claret 
wine vinegar for gellies | 
07 ſauces. 


O every fix pints of good wine 
| vinegar put the whites of two 
new laid egges well beaten. : then 
put all into a new leaden pipkin,and 
cauſe the ſame to boile a little over a 
gentle fire; then let it run thorow a 
courſe. gelly-bag twice or thrice, and 
it well L very clecre;; and kcep: goed 


one whole yeere. 


38 Tomake amoſt dckicate white 
{all for thetable. 

I: calcine or -burne, your white | 

” alt; thendifſalyeitin cleehconduir | __ 


Are ren 5 ge 


G a4 th 
þ he 
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Land 


water : let the: water ſtand withau" 

ſtirring forticeight hours :. then care- 

fully draw away all the clcere water 

only : filter ir , and after evaporate 

the filercd liquour, reſerving the ſalt. 
Some leave our calcination, 


39. A delicate candle for a 
Laaies Table, 


"NY Auſe your Dutch. candles to 
be dippcd'/in Virgin-waxe, fo 
as their laſt- coat. may bee meerely 
wax; and'by this meanes- you may 
carry them in your hand: withour 
melting, and the ſent of the tallow 
will not breake thorow to give of. 
fence ;. bur if you would have them 
to reſemble yellow wax candles, then 
firſt ler rhe tallow-be coloured: with. 
 Tarmerick boyled therein, and ftrai- 
[ned ;- and: after your candles have- 
pew ippcd therein to. a! ſufficiens 
reatneſfl>”,- ler them rake their laſt 


i 


S 


_-z F 


FF. 
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» 40, How to hang your Candles 


.conceit. Ir is- done in this manner: 
Ler a fine Virginall wyre be convey- 


| dle, to faſten the ſame to the poſts in| 


'the roofe of your houſe : and if the 
roome de anything highroofed,irwill 


' 


— 


coar from the yellow : this may be 


done in a great round. cane of tin« | |. 


plate, having a botome , and being 
{omewhar deeper then the lengrh of 
your candles 2: and as your wax fpen-- 
deth : you may- ſtill ſupply ir with) 
more, fo | 


in the ayre without can- 
dlefticks. 


His will makea, trange ſhew to 
the beholdersthat know not the 


ed in the midſt of every wieke , and! 
left of fome lengch aboue the ean.. 


| 


be hardly diſcerned ; and the flame, | 
though it conſume the tallow , yer ir 
will not melt the wyar. 
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41. To make Roſe vinegar. 


Acerate or ſtcepe Roſe leaves 
in faire water , let them lye 
thc rein til] they wex ſower in 
{mell and then diſti!1 
the water. 


SWEET 


bo es 
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>. An excellent Damask —_ . 


2,3 POL enereOR i _ 
alfe a pound, Roſe 
I Wo, 109 leaves bores Ounces, 
4 © Cloycs Ons ounce, 
0 Lignum Rhodjum 
(| OG 2 4cwo.cunces , Storax 
". oncounceanda half, 
Musk and Civit , of cach ten grains; 


beat and | incorporate them well to= || 
gcther, — 


' 2. 41 excelent band- water ,of waſhs: 
ing Water,uey. cheap. 


Take a gallon of faire water;one | 
handtvll of Lavender flowers, 


a few. Cloves., and; ſome: _ 
: 5&7Y powder 


E 2” 


Ao. 


Sweet Powders, 
{ powder, and foure ounces of Benja- |. 
min :"diſtitÞ the water in an ordinary. 
Headen Still. You may diftil a ſe- 
| cond water by a new infuſion of wa=- 
{ ter upon the lees : a little of this will 
[__ a baſon of faire water for your 
table, 4 5 


| 


3. A ball totaheflaines from 2 
Linnen. 


FT Ake foure ounces of white hard 

' | ſoape, beare ir in a morter with 

'rwoſmnall Limons fliced , and as much 

:roch Allome as an haſell Nur , roule 

irup ina ball; rub the ſtaine ther-- 
with;and after fetch it our with-warme 

water, if need be. 


- 4: 4A ſweet and delicate 
Pomazdev. 


Ale two onnees of Labdianum; 

+ of Benjamin and Srorax, one 

ounce ;Muske, fix grains; Civer, fix 
DÞ\ grains: 


— 


a. 


mntments, Beamties, &e, 


wy 


graines ; Amber greeſe,fix grains : of | 

Calamus, Aromaticus , and Ligaum | 
Aloes, of cach the weight of a groat; : 
bear all theſe in a hor morter, and |. 
with an hor peſtle , till they come 

to paſte; then! wet hand with - 
roſe water, and rouleupthe paſte ſud- |. 
denly. 7 0 


F 5+ To take ftaines out of ones 
hands preſently. 


| 
7 Ou may doe this with the juice- 

of Sorrell , waſhing the ſtained | 
place therein. : | 
| = 
6. To take away ſpots and freckles |- 

frem the face or 
bands, 


. "THe ſappe rhar iſkicth our of v1 ; 

J Birch trex in great abundance, | 
beirg opened in March or Aprill, 
'with a receiver of glafle fer under 
| the boring thereof to receive: the; 
ſame , doth performe the ſame moſt 
excel} 
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Sweet Powaers, 
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excellently ., and maketh the skinne 
very cleere. This ſap will diflolve 
pearle ; a ſccret- not knowne unto 
many. 


7; A white ficus or beauty 
i for the face. 


He dns = of an hog or Sow 
- well burnt; beaten; and ſeaf#:d 
thorow a fine Searce , and ifter, 
ground upon a porphyric or ſerpen- 
tine ſtone, is an excellent fucus, be- 
ing laid on with the oyle of white 
Poppy. : | 


Cu 


s. A delicate waſhing ball. 


Ake three ounc:s of Orace half 
1- 2 - anounce of Cypreſie ewoounces 
.of Calamus Aromaticus', one cunce 
.of Roſe leaves , two ounces of La- 


þ 3 


ther in a morter, ſcarcing them tho=- 
| row a fine Seacre ; then ſcrape ſome 


—_—. 


__— _ ws. «om. th. as. 


Yender flowers ; beat all theſe roge- | 


caRtill- | 


——_ —_—_———— —— 


LD _— 


Ojntments, Feawties, &<e; 


 caftill lope, and diflolye i it with fas 

Roſe water; then incorporate all-your 
| powders therewith, by labouring them 
well in a morter, 


| 9: Damaske powaer. x 


Ake hye ounces of Orace:, rwo 
| Pl ounces af Cypreſſe, two otiCes 
alamus halfean ounceof Cloves, 
one ©nceof Benjamin, one ounce of 
RolT icaves, ane ounce; of Storax Ca» 
hmicum thalfe an ounce of Spike Yows 
ers ; mix them well together. | 


'TÞ, To keep w_ teeth toth white. 
: -» and-(onnd. 17'V} 


NF honey take a uarr, as ouch | 

vinegar , and alfe ſo much. 
white wine : toyle them 
and waſh yeyr-teeth. therewit 


now | 
and then, 


her, | 
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| 11. To allay heat, andcleere 
34 ? - the face. 


French barky ; change your water: 
'and purin the barley again .: re ar 
this fo long , till your water pitchaic 


the ſame for the merphew , hear of 
Skin, 


"13: The skin of a ebild heps white 
| and cleere. 


Aſk the face and bodie of 
{'VY -aſucking childe with breſt 


[T fAke three pints of conduit wa- | 
| |. ter, boyle therein two ounces of | 


© 


'Ro colour fromrhe barley,bur b *me |' 
very Cleere 3. boyle the laſt tviree |. 
| pints to. quart ; them mixe halfe a | 

int of white wine therein; and when |- 
it is cold , wring.the juice of two or | 
three good Limons therein ; and ufc | 


the face or hands , and to cleere the | 


water. 


\wilke , or Cow-milke mixed with | 


nd 


ER 3 TS, POO N PIE On y 
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1 ly clarified , -and will come to 


| chraw away that dew , -and put ic in 


Oynues ets, Beantio ies, @ 


| | waer every nighr,and the childsskin oY 
- ] will wax faire 


cleere, and relift 
Sun burning. 


I4. Anexceilent Pomatnn ro eleer 


V/ timesin Maydewthar hath 
beene clarified in the Sun till it be- 
cxcecding white - : then take marſh-- 
mallow roots ., - ſcraping-eff the! 
outfides : then make thinne- 'fliees 
of them , and mixe them; ſer chem 
ro macerate -in a feching Balneo, 
and ſcum ir well ill ic be thoxows 


rope. 3 ; 
then ftrain-it. and: pur noma 
a ſpoonefull of May dew therein , 
bearing ir till . it be thorow .cold in; 
ofien . change of May dew: 2 then 


a glaſle, coyering it with May dew : 
and ſo reſerve it to your uſe. Ler rhe: 
mallow roats be two or.three dayes } 
_ dryed 


j 
7e 
bd 


X . 7 Aſh Barrowes greaſe often-] 


= me — 


2 OSS 


dal Hara 
| dryed in the ſhade bcfore you ule | 


| day.in uſe. 


| the' Jeaſt' fix or eighe houres 
| canner beſtow roo much labour here- : 
1 in-; Jehen, with often change of cold 


yt ba, pr2ncy Is 3% - "0 K+ TY _” _— ON 
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them, :This I had ofa grear pro-] } 
feflour of Art, and for, a-rare and | | 
dainty ſecret , as the beſt fucus this | | 


14. Another minerall fucus 


fir the face, 
| ] Ncorporate with a wooden peſtle, 


-x and in a wooden morter with great 
abour ; -foure' ounces--of ſublimate, | 
and one.ounce of crude Mercury, at | 


water, by ablution'in a glafle , take 
away: the ſalts from the: ſublimare?: 
change your water -rwice every day 
atthe leaſt;andin ſeven or cighrdayes 
(the more the betrer)ir will be qulcie 
fied;and then it is prepared, . Lay ir 
on with the oyle of white Pop py. 
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Oyntments, Beauties, oc. 
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| 15.70 take away Chilblains ont |... 
of the hands or feet... 4 


Oyle halfe a peck of oatsina| :, 
=_ of wacer till they wax dry; 
the 


n, Caving firſt anointed your hands 
: h ſome good Pomarum, ' and well 
fed how” hold them withinuhe 
| ones as hor as you may well ſuffer 
them , covering the bowle wherein 
you pur our hands', with a double 
| eloth 'ro Keep in the ſteame of the 
oats, Doe rhis three or foure tinies, 
and you ſhall finde the effeR. The 
Ame oats will ſeryerto be ſodden with 
freſh water three or foure times, -- 


2 IE: To help a fate that red || 
with pimples, 


Iffolve- common ſale in the 
juice: of -Limons , and with a 
} - ORR + \ .linnen 


ON 


| Sweet Powders, iT 


_— 


19. Alter. 


FI" Ake of thoſe lictle whelks or 


them, and bear them to fine powder, 
| and infuſe the juice of Limons-upon 
1 them, and-4jr will - preſcatly boyle:- 
4 _ —_— le out of your ; 
"2 + .then-ftop the mouth there 
| pre Ban , or blow into it..; 
. | This -will ina ſhare time be like an. 
- Pointryent ,, with which you muſt a». 
| noior the h 
7 often times in a day , till you finde 
' | help. As the oynrment dryeth ,-pur 
'] more juice of Limons toit. This 


—— 


- | it is an aflured remedy , ifthe heate 
| be not 'very extreme. Some have 


5 ſhelswhich ſomedo call-ginny 
i money ; waſh five or fixof 


ear of pimples on the face 


of an outlandiſh Gentle woman; and 


linen cloth , ar the patients face 's 
 {tharis full ofheate or pimples. Irf F 
| curech in a few dreſſings. 
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found by experience , that bathi E | 
w_ s FE Fs ore 
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{.the patlcin weare Na inwide heſe'& | 
ſhoves day and-nighr, by the ſpace of 

- fourteen aayes, oils 'be wel: e: 
very” morning and” evening let him} 
diyhis ſocks by chefire, and pur them] - 


: Fs 5.4 } 
his helped M. PbRer , -an Eftcx\ 


| mon Plens within Fe e few yeares®, q 
bur now feceaſed';' whoſe Fuggi'ras | 


Se et tacit 


Onniments, Beantios, &c. ; 


of 'the face with hor: vinegar _ 
nighe when they' ot to bed. doth ' 


palghutty repell the humour. 


18, Alite/. 


Cogn bay ſale well dryed 
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focks of a pretty bignefle'; ler 


man,” and an Arturne of the com-r 


for many 5eares!” togerher of an'ex- 


ceeding 'high and turions'colonr 7 of | 


my own knowledge , and hath ſpent 
much toney' in pbyſick withour any 
ucceſſe arall', 


1 ot b 


Lo Fades in; double” yy | 


untill hee- obtained' | 


bot fp en ee wu ogreney 


þ FTIR Y 


l 


8 5 


| Like a line ball ; dip chis ball. in the: 


{ rimes every day : and this will cure 


| 


ey 
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weet Powaere, 
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this remedy... The pagient muſt nor || 
| rake , any, wet of his feet during the 
Ne. > rio nuttora i017 tes 


4 
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193. Afi & optime, 


1ST Ake halfe a pound af whiceti« 
E 1 filled yinegar , ro paptlabey 
| s$ with their ſhels,. ewo ſpoonflils 
+ gr flowers of brimſtone : Jer 
theſe- macerate- in rhe -vincgar by 
the of three: dayes ;. then rake 


: 


deepe , left aty of the yolke ſhould 


happen alſo co illue : let that liquor 
allÞ mixe Witch the vinegar , = 
Rraine all thorow a fine cloth, and 
tie ,up the  brimſtone in _a cloth, 


ſtrained. liquor when you uſe it , and: 
pat it on the place three or foure 


her rep 
bur the egges , and prick chem full of | 
holes with a needle \, but not; roo] 


 - ow, << 


any red face intwelve or fourteene | 


x 
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daycs A 
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I 4 'f 
4 { daycs. Sore doc alſo commend the 
ſame for an approved remedy againſt 
the Morphew, The brimftone ball 
{ muſt be kept in ſome cloſe thing 
| from the ayre, | 


9473 '' 44;1h GUI EE F 
20, How ts take away any pi- . - 
ple from the face, | 
| | JD Rimſtone ground with the oyle 6 


fleſh te riſe ſpongious 2 which being 


eer that ariſcth in the morning from 


day CS bl 'leaving a faire «kim MCL 
— kinging falve.}/.o 


H:s . 
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« | envinted with the thick oyle of Bur- | 


arw milke ſodden a little over aighe,| 
| will. hcale and ſcale away. inatew| 


| L Jof Turpenune; and applcd unto | 
| any-pimple one houre " Enketh the |. 
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21, T0 help pa kin Su 
— ch, or red 


-- 
: 
23 " face, T WRELT reh 1 
þ } be » 4 4 , 4 Fs 
! ? _ _ 


Teep two fliced. Limons , being 
I large and faire, in a pint of con- 
Poet water 2 leave. them re or five 
| dayes 1n infuſion , tony | the Wam 


g 'rer 5 then ftraine the water, and d:F- 
= F ſolve therein the quantiry of a hi{cll 
+ {| gut of- ſublimate (ſome hold a:dram 
- a good proportionto/a pint:of water) 
finely powdered : lev che patientiwet 
a clarh therein, and rub the- place 
where.che:grict is everymorning and 
Jevenin a licele, rill che hiew: doth 
pleaſe her. Yor may male-the ſame | 
_ Kronger-< or weaker ,according-m goo 

retion, - | 
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T Ake a pine of diftilled_ vinegar 
X cn two new laid op8e j 
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Oqntments, Beauties &e, 


T -whole with their ſhels, rhree yellow 


- {dock roots picked and .fliced , two |. 


'F- | ſpoonfuls of the flower of brimftone 

F | and ſo ler all reſt three dayes, and 
4 | then uſe this liquor; with a cloth-rub+ 
F | bing, the place tliree or foure:rimes'e- 


| || very day;and in three or foure dayes | 
it commonly helpeth'\, 'ptur ſome bran. 


in® year cloth before you moiſten 
your cloth therein , binding irup in 
forme of @ little ball; + © -+ -- 
*- This of Maſter Rich, of Lee, w 
helped himſelfe and agallant Ladie 
therewith in a few dayes.: 


take away the freckles 


23. To 
| n the face. : 


Aſh your face in the wane 
V ofthe Moone withaſponge 
morning and evening with the di- 
filled water of Elder leaves , letting 
the i fame dry into the 'skin, + Your 


H 3 


\ from | 


———mcmu_y 


ho | 


yarer muſt be diſtilled in May. 'This | 
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r| hold opinien , that the ſame may be 
+| performed 'with clothes' wet [ih hor 
| water , and then wrung our againe: 
| defore- application. Then , to take 


Sweet: Powlers, © © 
fron'a Traveller, 
himſclfe thereby. | 


x4. 79-cu'e ally extreams bruiſe: 
.*upon a ſore fall on the fact, 
or any other member | 
of the body. 


Reſenly after the fall, make a 

great fire, and apply hot clothes 
one afteri another, withour_ifiter-, 
miſlion,'the patient ftanding. neere: 
the fire for one houre and a halfe;or' 
till the ſwelling be cleane abated 
This I know proved with good 
ſucceſſe in a maid that fell downe 
a pair of ſtaires, whereby all her face: 


was extreamely ——_—— Some! 


away the changeable. colours which 
doe /atcuftorably follow'all braifes, 


—_ —_ —— © 


who hath Gured | 


| 


1 fared the root of a gtcen or growing: 


| 


flower- 


_ 


Þ | fower-delitee : bear ir with red Roſe 


\. 


Oyntwents, Beanties te, | © 


water , and grinde it till-it come to 
adfalve : apply the ſame, and 'in few 
| houres it takes away all the colours : 
but if ir lie teo Jong , it will raiſe 
pimples; and therefore ſo ſoone as the 
colours be yaniſhed, immediately re- 

more the ſalve, | | 


45, How to heepe the teeth 
cleane. 
* Alcine the tops and branches 
_J of Roſemary into aſhes \ then 
to one part thereof put one part 
of burnt Allome :: mix them well 
together , and with thy fioger , fiſt | 
| moiſtened a little with thy ſpicle , 
rub all chy teeth over a pretty 
while every morning till they dee | 
cleane , but not to palling of thy 
gummes ; then ſup up. ſome' faire 
water' or white wine , gargling the |' 
ſame up and downe thy mouth a þ 


He 
He wh 


Þ + Sweet Po 


——_—___ 


a AW EE tn. 


waers., = 


while,and then-dry thy mouth. with 


ficall receeits, 


rubbers for the teeth, 


with the powder of Alablaſter fine- 
ly ground and ſearced , then make 


tip this ſubſtance into little reund | 


roules , of the bignefſe of a childes 
arrow , and foure or five inches in 


or : ſome other colour (that is not 
hurtful) with-chem , they will ſhew 


may ſweeten either with Roſe water, 


|Civer', or Muske, But if your teeth | 


be 


——— 


em ——— 


j 1 


a rowell.' This of an honeſt Genzle- | | 
man,and a painfull gatherer of phy- || 


26, Sweet and delicate dentifrices,or 'I 


; Lffolve in-foure ounces of warm | 
water three or foure drammes | 
of gumme dragagant , and in one | 
night this will become a thick ſub-;| 
ance like gelly ; mingle the ſame | 


length. Alſo. if you temper Roſes, | 


full of pleaſing veines. Theſe you | 
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+ hs very ſcaly , let ſome expert = 
F | firſt rake eff the ſcales with his.in- | 
| moore Fagan then PN ak the 
| them: cleag by rubbing, WAL os 
afetcſaid roules. - | ; 

And here , by thoſe miſerable ex=! 
perience that 1 have ſcene in ſome 
of my neereft friends, 1 am inforced 
| to admoniſh. all Gentle-women to |. 
be carefull kow they ſuffer their teeth. 
to be cleanſed and - made white wirk |. 
any 49a forts which is the Bar- 

rs uſuall wacer » for unlefle; the 

ſame be. both well allayed, and care- 
| fullyapplyed,ſhee may happen with- 
in-a few dreflings 'to be forced to 
. boerow.a rank of teeth to car, her din- | 
| ner , unlefit her gums 98 ; hop her |. 


the Boner 
27. 4 delicate ſtove to ſweat In. 


know that many Gentle-women, | 
ity well ſort ws cleering of Top | 
$kins, |: 
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{ For the which purpoſe, . F have ſe! 


1a brafle pot of ' ſome good content, 
4 ſuch "41 55" of ſweet herbs , and 


| 


in the top, according to the uſuall 


1pi$e tnder the halfe bottome*'of che | 


| downe this manner following; ; as the 


'a ſheer at your pleaſure. Now , the 


1 Sweet Powaers;:.') To}, 


LL 


skins as cleanſing of, their bodies, |. Þ 
doe \now and then delight to ſweat» | 


beſt that ever I obſerved'2 Pur into 


efſuch kinde as ſhall bee moſt' ap«- 
propriate for your infirmitie , with 
7ome reaſonable quantitic of water, 
chbſe the ſame with an apt cover, 
aid-well lu:ed with' ſome paſte'made 
of flower and whites of egges 2 at 
ſome part of the cover you rauſt let 
in a Teaden pip<(the entrance where- 
of muſt alfo be well-luted : ) this 
pipe -muft be conveyed *rhorow the | 
1de of 'the-ehtmney*, -where' the por 
ftandeth in a thick hollowNtake"sr : 
a bathing wb croffſed with hoopes 


manner , which you may cover with 


ſteame of the pot paſſing thorow the | 


; barhivg cub , whieh' muſt be bored 


full | 


pO "—_ 
— _— — EIT —..o—_— 


| 


| 


| 


And this is periormed with a ſma 
charcole fire. maintained under the, |! 
pot for this purpeſe, Note , that the } 
roome would be cloſe wherein you |; : 
place your bathing tub, leſt any fud- 
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full ot bigg holes, will breathe ſo 
ſweet and warm a vapour upon your 


Þ | body , as that; (receiving aire, by 


holding your head without the. tub 


as you firtherein. ) you ſhall. ſiycar 


moſt temperately , ;and continue the 
ſame a long time withour faingipg 


den cold ſhould happen to offend 
you whileſt your bedy is made open 
and porous to the ayte.. rg Þ 


28. Divers ſorts of ſweet hand= 
waters , made (uddenly, or 
ex.tempore, With ex. 
trated oyles of. 
h bices. 


| hs you ſhall underſtand ,. that | 


whercſoever you ſhall draw any 
| i 
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of the aforeſaid oyles of Cinamon» 
 - | Cloves, Mace, Nutmegs, or ſuch 
* | like, that you ſhall have alſo a pot- 
tle or gallon, -more or lefle, accor- 


ax eace, of excetlent ſweet waſhing 
water | tor 'your table, . yea, ' ſome þ 
doe keep the ſame for their brorths, 
wherein otherwiſe they ſhould uſe 
ſome of the fame kinde of ſpice. 
| "Bur if you-rak three or 'foure 
-drops onely of rhe oyle of Cloves, 
Mace, or Nutmegs, (for Cinamon 
oyle is too coſtly to ſpend this way) 
and mingle the-ſame-with a pint - of 
faire water,. making agitation of 
them a-preetty while together in a 
. | glafſe having a narrow month, ill 

.they have inſome meaſure incorpo- 
rated themſelves together ,you ſhall 
| finde a very pleafing and delighrfull 
water ro. waſh with, and ſo you may 
-alawyes furniſh your ſelf of ſweet 
water of ſeverall kindes, before ſuch 
- Freime as your gueſts ſhall be ready 
Fro fit down: ſpeak not here of rhe 
' a” RTE oyle 
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ÞF | 271 of Spike, (which will” excend.| 


very farre this way?) ' both becauſe |=. .. 
every Gentle woman doth not like. | +7; 
ſo ſtrong a ſent, 'and''for thar the: 
fame is elſewhere already commen- 
ded by another Autyour, Yer I muft 
needs acknowledpe it to be the chea— 
per way, for thar Iaffure my ſelf;there 
may be five or fix gallons of fiveet 
water made with one .ounec of the: 
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for a proat at the moſt. 


29: An xcellent ſweet water fot 
a caſting bottle. 


TTAke'three drams of rhe oyle of 

Spike, one dram of 'oyle of 
"Thyme, one drama of oyle of Limons, | 
- one dram of oyle 'of Cloves , then 
rake one graine of Civert and three 
grains of the aforeſaid compeſition/ 
well wreughr together 3 remper them | 
well in a filver | ſpoone with your | 


q 


finges 3 then pur the ſame mito a 


ne en Dn ard OT Loans 
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 vyle which you'may buy ordmnarily/| - # 
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Elver bowle, wathing ir out by litle 
and little into -the bowle with a lit- 


oyle be- waſhed: out of the ſpoone 
into the bowle. :. and then. doe the 
ike by waſhing the ſame out of the 
bowle with a little Roſe watcr ar 
once, till all the ſent be gotten out, 
puring the Roſe water till in a 
glaſle, when you have rempercd the 
ſame in a bowle ſufficiemly. A pint 
of Roſe water will be ſufficient to 
mingle with the ſaid-proportion : 


enough. of che Civer, then you may 
to Every pint put one fooume and a 
halfe, or ewo grains of Civer to the 


| 30. T's co:our ablack baire pre ſently is - 


toa Cheſnut colour, 


| © His is doue with oyl of Vitriol; 


bur.you muſt do ic very carcful- 


ly,noc touching the 5kin.. 


— — —__— 


weight of three grains of the afore- 
| ſaid compoſition of oyles, 
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cle Roſe water at ence, till all the-| 


and jf you find the: ſame nor ſtrong | | 
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31. '4 preſent and delicate. 
perfume. 


Ay xwo or three drops of Equid! 
i Arc upon 2 glowing eoalg,or 
a _picce of Lignum. Aloes , Lignum! 
Rhedium or Storax, ti, 


32: T0. new the ſent of a 
NV. ; Pomander. © {1 4 


two of Muske, er if you double: 
the praportion y'"it wtÞ be fo' much 
che ſweercr : grinde them 'upon a- 
ſtene with a lutle Roſe water; and 


water , you- may. worke th-ſamie' in 
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# & Ake one eraine of Civer ; -and |. 


after , wening your' hatid-with-Roſe i 


your Pemander. '| This is a ſleight ro! 
paſſe away an old Pomander- : bur; 
my intention is honeR, 4H] 


* 33. How | 
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33- How to-gathey axd clarific 
May dew. 


Hen there hath fallen no 
-oYV - rain the night before, then 
with-a cleane and large ſponge, the 
'next, morning you may gather the 
ſame from ſweet herbs, grafle, or 
corn? ſtraine your dew, and expoſe 
ic to the Sun iniglafſes covercd with 
1 w—_ or parchment pricked full of 
cs 3 -ſtraine it ofren , ——_— 
-| it in the Sun and-in an hot place til 
| the + ſame grow :white and cleere, 
whieh-will requirethe beſt parrof the 
|  Same-commend:May dew-gather- 
{td:from fennell and Celandine , to be 
|-moſt-cxcellen: for ſore eyes:and ſome 
|commend:the ſame; (prepared as be- 
| fore)above Roſe water ,for preſerving. 
of fruits, flowers, &c, | 


Fam 


4 3- Divers | 


4 


- ara a - Mt 32 

4 - Dae.” Es a” et 

SS Ts LSE a: : 
D A} 


Es 


98th 4 
—_ «Sw; Keen 
. 


ey 


2 wT ® G 

hy "E '4 
; f a SEE 
. AR 


”% £ CO . 
bend, "3h 


m Oyntmen 


"0 95 WT OTIS ©. 


—— 


' A. $4 
34-Divers excellent ſents fo; Gloves, 
with thety proportions, and other 
circumſtances : with the 
manner of per= 
f #wing,; 


He Violet,the Orenge ; he; 
1} men, duely propertioned-with 
other ſenrs., performe thir well ; ſo 
likewiſe of Labdanum, Storax, Ben- 
jamin. E: 255 
The manner is this. Firſt; lay 
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a little haire' bruſh upen a f 


then hang your gloves to dry upon 
a line , then with gum Dragagant 
diffolyed in ſome Roſe water ,. and 


ſtone in every ſcame, and all over , | 
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yout Amber ypon a few coales tilkis}- 
into crack like lime $3 then letic | © 
coole of ir ſelfe , taking away the | 
coales; then grinde the ſame with | 
fome yellow Ocre , till yeu perceive E-3 
{ a right coleur for a gloye ; wich this | - 
mixture waſh over your- glove with-| 


round with a little oyle de Ben,orof | 
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2: | ſweet Almonds upon a ſtone : ftrike 


ſponge , but be ſure the gloves be 
firſt chorowly' dry ,.and the colour 
well rubbed and beaten our ofthe 

{ <a then Tet them hang again il! 
. {they be dry , which will bee in ſhorr 


. Feime. Then if you will have your 


= fgloveto lic ſmooth and fairein ſhew, 
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goe over ir againe with your ſponge, 
: | and the mixture of gumme and oyle, 
and dry. the glove yet once againe. 
' Then grinde- upon' your tone two 
- or three graines of good Muske, with 
; balfe a ſpoonfull of Roſe water , and 
| with a very little: piece of a ſponge 
 Frake the compoſition by a lit 


E- __ a little; and'fo lay irupon your 


| Fglove lying upon the ſtone. . Pick 
| L and Rraine your gum Dragagant be=- 
fore you uſe it. Perfume bur the one 
| fide of your gore at ohce, and then 
bang ituptodry , andthen finifh the 
ether fide, Ten grains of Musk will 
+2 6M | "ge 


' Fever" your gloyes. in every place 4 $ 
with" the 'gum- and oyle ſo ground | 
| together |: doe this with' a little | "i 
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you muſt adde more quantity 
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ive a; ſe cient "perf ro TY 
paire of gloves, Note alſo; hide? 
rfarrie is done upon/a thin Lan 
eather glove ; ac if you work u 
-a Kids skin, or Goats skin', whit 
uſuall leatherfor rich pe 


oyle of Bento your gum 70 ov 
the gloue rwice _—_ £2 a 
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Fon your ba ge ; only with Lignum 
Rhodium Frely bearen and it 
willl' give an excellent ſent ts your 
Tinnen, 
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36. To wake. haire f 4 fairt yilow 


87 golden colowr.. 


| 
He laſt water that is PILE: | 


from honey , being of a deeps 
red colour , performeth the ſamg 
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bo... = net 1 "bar the - | = a |. 
| | ftros ſmell ,. and therefore muſt | 
= 4 bet fweerned with ſome aromaticall |; bi 


by 


+ "Or elf the haice being firſt clean 
| ryſed, and then. \maiſtened 'a prerty 

ile AT TI Ti L Warmg Ale 

ie water with e:, you ma 
maiſon chi” ſame 11n-2 docoftion of | 
& i Turmerick , Rubarb', or the bark of | - | 
+ | the Barberry rree ; -and ſo it will re=; | | 
_ Tm moſt faire. [and benurifull c0-: + 


E :6 The Dog-berry i is 2 kifexectienr bs 
” | berry co make a folden liquor. with. | |} 
|-all for rhis purpoſe , .beate your Al- 
| lome te. powder, and when the water | © 
is ready to ſeethe , ; diflolve it therein 
' four ounces to 2 pottle of water will 
n ſufficicat,let irboyle a while,ftrain 
.."nnd this.; is. your Allome liguor þ | 
> you. muf{ firſt prepare the | 
aire, 
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FRE Howto colour the head beard * 
. into a Cheſunt colour-in hae. 2:4 
an hbowre A 


= Ake ene'pare of-Lead c: 


with Sulphur, and one | parg; of 
| [9 uick lime 3 vie: them ſox ora 


- F| chin with water : lay it upon 
F{ hair,chafing ic well in , and let it'd 
F | one quarter ofan houre: or ew 
{| bout 3 then waſh the ſame off wh 


© fair water divers times ; and 1: 


with ſope and water; and.it will b 
very naturall haire.colout;sT 
| ger! it lieth upon the hair, the 


the: fleſh arall , and yer ir lafleth - 
very long i in the haire, 
Sepius Expertums, - 
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er it groweth. This coloureth not} 
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